








“United We S Stan” 


* 
* 
o 
<< 

a 

* 


ets ee er ye Narain te ty 
a oe ee ; e Bt Re oe eel ¥ y 
ERB G83 os Lala i a had 2 a 


aR 20 
ys Be ci OE 








2 aes 
”} wa ee 
Rate. Fete St ae: 

akan nar’ (Og Ba 


ie 





‘ 
ae 
ae 


rr 








nes 





PRIZED 


PN 10) "4 = 
ALL 














IMITATION 


COCONUT FLAVOR ‘41 | 


e Prized for its delicious, natural taste. Re 
@ Prized for its superb quality. 
e Prized for its unusual economy. . a 


Yes...Felton Coconut Flavor #41 is recognized by leading confectioners 


as the outstanding Coconut Flavor ... prized above all others. 


WRITE FOR BATCH SIZE SAMPLE OF 
IMITATION COCONUT FLAVOR #41 






There is a FELTON FLAVOR for every kind of candy 
— tested in the batch, perfect for your purpose 


FELTON 


CHEMICAL COMPANY. INC. 


599 Johnson Avenue, Brooklyn, N.Y. 




















BRANCHES IN BOSTON + PHILADELPHIA + CHICAGO «+ ST. LOUIS + DALLAS 
LOS ANGELES + SAN FRANCISCO + MONTREAL + TORONTO «+ MEXICO CITY 

























MANUFACTURERS OF FLAVORS, ESSENTIAL OILS, AROMATIC 
CHEMICALS AND NATURAL DERIVATIVES 




















Check the most important reasons for the swing to 


..-BY AMERICA’S LARGEST USERS OF LECITHIN 





Centrol is available in 25, 50, 
125, 225 and 500 Ib. drums 


CENTROL 


Laboratory-controlled from bean to finished product 


CENTRAL SOYA COMPANY, INC. 
y i, Products Division Dept. MF-9 
“=e Ft. Wayne 2, Indiana 


Please send, without obligation, sample of Centro! Lecithi». 


Name of Company incense ot a> 





CE 





a ___ State a 





Your Name___ = caidas cheb iabaiaateint 
A product of Central Soya Co., Inc., Ft. Wayne 2, Ind One of the 
world’s largest soy processors...makers of Mel-K-Soy, Hi-Soy, Soywip Average yearly Lecithin con pti —— 
Canada Distributor: H. Lawton & Co., Toronto 
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ECONOMICAL 


COCONUT 


FLAVORINGS 


1% THESE powerful, true-flavor duplications 
of tropical, tree-ripened coconut, Fritzsche 
flavor chemists have achieved the ideal combi- 














nation . . . delicious, natural taste effect with 
real dollars and cents economy! Excellent for 
coconut flavored icings, nougats, bon bons, 
creams, fillings, etc. Write us for free testing 
samples . . . and compare! 





FRITZBRO COCONUT IMITATION NO. 1 SPECIAL 
ESSENCE COCONUT IMITATION SPECIAL 
FRITZBRO COCONUT IMITATION OIL SOLUBLE 





Z 


B ERITZSCHE BROTHERS, Inc. 


ORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW 4 il, N.Y. 





- BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST LOUIS TORONTO, CANADA MEXICO, D. F 
fFacrories at crtirrown ~ r) aNoD Setrcuans var FRance 
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REFRESHING 


JUST RIGHi for 
s | 
ca” 


Genuine American oil of peppermint distilled from select crops grown on 


the farms of Indiana and Michigan is available in natural form or re-distilled 
under strict Dreyer supervision. Years of experience with peppermint oils 
have proven that best results in chewing gum and all kinds of candies are 
obtained from Dreyer re-distilled oils. 


Simplify your flavoring procedures and standardize now with DREYER 


») ee util, F 
g t- WREYER, ma 






AROMATIC * ESSENTIAL OILS ¢; 
FLAVORS 









119 WEST 19th STREET - NEW YORK 11,N. Y. 


BOSTON ° CHICAGO °* LOS ANGELES * PHILADELPHIA * SAN FRANCISCO °* BALTIMORE * WASHINGTON ° CINCINNATI * CLEVELAND © DETROIT 
MEXICO CITY * PRINCIPAL CITIES IN SOUTH AMERICA 
Distributed by THOMPSON-HAYWARD CHEMICAL CO. in the following cities: 
ST. LOUIS * KANSAS CITY ° MEMPHIS * NEW ORLEANS * MINNEAPOLIS * DENVER ° ST. ANTONIO * HOUSTON * # DALLAS 
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CUT SUGAR CONSUMPTION 
anD INCREASE BUSINESS 


= Dogch-Letd 


\ 





Solve your sugar shortage problems easily and economically with 
Veg-A-Loid. 


Veg-A-Loid’s exclusive characteristics permit production of all corn 
syrup gums. 


Veg-A-Loid’s versatility lowers sugar ratio on present low sugar 
items. 


Veg-A-Loid’s superiority as a candy colloid speeds production; im- 
proves product taste and quality. 


Join the many manufacturers enjoying increased sales and produc- 
tion. Follow these simple suggestions: 


1. Discard high sugar items. 
2. Replace with low sugar items. 
3. Use Veg-A-Loid in every formula. 


Begin today. Test Veg-A-Loid in your plant at no cost. Write for 
Free Sample Recipe M, and consult our Service Department for produc- 
tion information or assistance. 








2 Ta. Angewmeter v Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY “7 





245 Seventh czenue, New York, N.Y. 


for September, 1945 page 7 








FIRST IN AMERICA 
BY MORE THAN 4 TO 1 


Over 80% of all the Lemon Oil used Exchange Lemon Oil delivers FLA- 
in America is Exchange Lemon Oil- = VOR, CLARITY and UNIFORMITY not 
over four of every five pounds. found in any other Lemon Oil. 


This overwhelming endorsement by When you buy Lemon Oil... buy 
the trade is your assurance that Exchange. 





Distributed in the United States exclusively by 
DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 





Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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This large stainless steel milk bold- 
ing tank is but one of the many appli- 
cations for Republic ENDURO in 
the confectionery industry. Others in- 
clude: kettles, mixers, tables, trays 
ons various tybes of candy coating 


? ey 


n 
®y 








F neta 7 sin many ways 


Lustrous, bright, sanitary appearance—plusfactor because ENDURO is solid stainless steel all 
of Republic ENDURO Stainless Steel—pays the way through. 


mptdividendsinimprovedemployee relations. wee 
poem P ae There are many other reasons, too, why it will 


ENDURO is clean—and remarkably easy to pay you to specify ENDURO Stainless Steel. See 
clean. It makes work easier. Employees take —_ your equipment manufacturer or write directly to: 
pride in keeping it spotless. They find new in- 

centive in the bright, cheerful atmosphere cre- REPUBLIC STEEL CORPORATION 
ated by gleaming ENDURO equipment. Alloy Steel Division + Massillon, Ohio 


, é GENERAL OFFICES « CLEVELAND 1, OHIO 
And its smooth, shiny surface never wears out, Export Department: Chrysler Building, New York 17, N. Y. 


ENDURO STAINLESS STEEL 


Reg. U. 8. Pat. 


Other Republic Products include Carbon and A 
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QUICK QUIZ: 





Are you all at sea about these problems? 


Maintaining production sched— chocolates during dipping and 
ules regardless of the season enrobing? 

Retaining full quality of 
Standardizing coating opera— candies during packaging and 
tions and saving sugar? storage? 

Maintaining uniform conditions 


of air—better production, 
Avoiding discoloration of better morale? 


or the weather? 


Cooling centers uniformly? 


EASY ANSWER: 


CARRIER can help you sail through 
these difficulties with flying 
colors! For post-war installations,. 
Carrier will offer the finest air 
conditioning and refrigeration 
equipment in 43 years of successful 
manufacture. These remarkable new 
developments have particular sig- 
nificance for you, because of Car- 
rier's long experience in the con-— 
fectionery field. Be prepared for 
the opportunities ahead—by writing 
fully now about your post-war plans 
for air conditioning, refrigeration 
and unit heating. 


Carrier Corporation, Syracuse, N. Y. 








Carrier 





AIR CONDITIONING « REFRIGERATION 
INDUSTRIAL HEATING 
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Sieflicling he Fue Ful Flavor of 


PO OX ru es 


Confectioners by the score are turning to this 
quality replacement as the perfect supplement 
for dwindling stocks of Oil Limes Distilled. 
Extremely economical, this faithful, strength-ful 
lime flavor may be used pound-for-pound as 
the natural oil, either as an extender, or by 
itself. - If you are not already using IMITATION 
LIME OIL Distilled Type MM&R, send for a 


free testing sample today. 


if 
ES Masws, Mase s Heynand. ne. 


st {since 1e¢s OnE OF THE worn 3 GREATEST TATEST SUPPLINRS oF iin Orns 








16 DESBROSSES STREET, NEW YORK CITY + 221 NORTH LASALLE STREET, CHICAGO 


Los Angeles: Broun Corp. * Seattle, Portiond, Spokane: Von Waters & Rogers, lac, * San Froncisce: Bravn-Knechi-Heimann<o, * Conode: Richardson Agencies, td., Toronto 
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SAVE WITH A “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a 90-year record for low-cost operation and mainte- 


nance. Close cooperation with confectionery manufac turers enables SAVAGE to anticipate your own needs. 








TILTING MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 


nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 
drive. Sizes 25, 35 and 50 gallon. cooling. 150 and 200 pound sizes. Belt or motor drive. 



































es 


SAVAGE Scientific Heating-Cooling Slab. Even heating or cooling at all times. No hot spots. Will cool 20% 


faster. Withstands 125 lb. working pressure. Legs adjustable. Completely fool-proojf. Perfect for Bottomer 


Cooling Tables. 


SAVAGE has given almost a century of service to manufacturing confection- Since 1855 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 





Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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The “choosier” you are . .. the more 
you'll feel at home with this infinite variety 
of "W & S" Vanillas! 


ls it delicate flavor you're after? ... 
you'll like XXX Mexican Vanilla. 


Full bodied strength? . . . try Diamond 
Vanilla, pure extract of prime Bourbon 
beans. ~ 


Economical blending of pure Vanilla 
with vanillin and coumarin? ...W &S 
Confectioners’ Special was made for you! 


Dozens of other qualities, strengths and 
blends, too! Just consult "W & S"! You'll 
meet with practical understanding of con- 
fectioners’ problems . . . plus the scientific 
knowledge of our own laboratory .. . the 
combined result of 60 years of serving 
your trade. 


WOOD & SELICK, Inc. 


New York 13, N. Y. 
Chicago 10, Ill. Baltimore 2, Md. 
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Whitson is happy to present the 


Yu bynoved D0 


The whipping agent first-choice with candymakers 
is now four ways better! 


a YOU REMEMBER the success you’ve 
had with the former Soyco, then you'll 
really appreciate this new, cost-cutting, 
uniform-quality, improved Soyco! 
Soyco has been used by leading candy 
manufacturers for years, but this new 
improved Soyco will over-top the quality 





results they’ve had in the past. Compare 
the new improved Soyco with the old 
product. You'll not only find it better, but 
available at no extra cost! 

Constant experimentation has improved 
Soyco these four highly-important ways: 


7 The new improved Soyco whips up to a greater increased volume 
* in syrup. Keeps cost down—quality up! 


2 The new improved Soyco has greater stability. The bubble 
* structure is smaller, which makes it about twice as stable as before! 


3 The new inproved Soyco is whiter in color, and is practically 
e 


odorless and tasteless! 


4 The new improved Soyco is almost completely non-hygroscopic. 
® This resistance to humidity means far less trouble, far better results! 


If you have ever used this soy-derivative in 
your plant, you can be assured of greater satis- 
faction than ever before by ordering new im- 
proved Soyco now. If you have never used 


Soyco, send today for a test carton direct or 
through your broker. You can prove to your- 
self that the new improved Soyco will give 
you improved and more gratifying results! 





Whitson Products 


DIVISION OF THE BORDEN COMPANY 
350 Madison Avenue * New York 17, New York 
Canada Distributor: H. Lawton & Co., Toronto 
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EXCHANGE ORANGE OIL 


First in America for vor in your products than any other 


orange oil. 
Orange Flavor 
ge . Because it’s made only of fruit from the 


Give it all your tests for quality, uni- “Sunkist” groves of California...in the 
formity, and strength. The results speak largest orange products plant in the 
for themselves! You'll find Exchange world...accepted and reordered by men 
Oil of Orange puts more real orange fla- and women who know orange flavor. 





Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


Distributed in the United States exclusively by 


DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N.Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N.Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
THE EXCHANGE ORANGE PRODUCTS CO., ONTARIO, CALIF. 
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Candy Merchandising 








Candy Merchandising has become a member of C.C.A., Controlled Circulation Audit. C.C.A. 
guarantees the coverage that we give and is proof of the value of that coverage. Membership 
in C.C.A. is an indication of the stability of our publishing program, and of our determina- 
tion to let our advertisers know exactly what they are buying in circulation. 


8. NET CONTROLLED CIRCULATION BY ISSUES, INCLUDING BULK 














Date Regular Annual Total Date Regular Annual Total 
1944-45 Editions Edition 1945 Editions Edition aes 
December 5,043 4,579 9,642 June 5,056 5,056 
March 5.038 5,058 TOTALS 15,177 4,579 19,756 


























9. ANALYSIS OF CONTROLLED CIRCULATION AS TO TYPE OF READERS BASED ON ISSUE 


This issue is 23.2% or 1,529 copies below average for period of June, 1945 


WHOLESALERS 
Strictly Candy Jobbers ee 1.665 
Wholesale Grocers ss Steer 834. 
Tobacco Jobbers . 712 
Misc., Wholesalers such as Drugs, Produce & Bev erage, , ete. 280 49 
RETAIL BUYERS 
Department Stores..... 599 
Chain i icictigiaicn Saati titedaathobee ; 139 
Chain Department Stores ek ae at ae : . 961 
Chain Grocers..................., s ee aaa 445 
Miscellaneous Retail... i 91 





TOTAL . 


Average bor Per fod. 


CANDY MERC HAN DISING 


Including 


THE CANDY BUYERS’ DIRECTORY 
400 W. Madison St., Chicago 6 303 W. 42nd St., New York 18 





page 16 THE MANUFACTURING CONFECTIONER 

























FROM THE CONSUMER’S STANDPOINT 


Here are three things the public will expect: 
Candies with new features — Different flavor 

Different texture — Different combina- 
tions, and an eye appeal that will create 
desire. All three features can be created by 


the FLOW-MASTER. 


FROM THE PRODUCER'S STANDPOINT 


Candies must be produced at lower cost. That 
means if ingredients cost the same — or 
more — savings must come out of reduced 
cost of processing — better dispersion of 


ingredients — better mixing — better suspen- 


CANDY MAKING 





sion —- finer texturization — better homogen- 
ization to bring all ingredients into correct 
relation to each other. All these can be pro- 


duced by the FLOW-MASTER. 


FROM THE DISTRIBUTOR’S STANDPOINT 


Candies of the future must have more sales 
appeal — longer shelf life — oil bleed must 
not be permitted. Perfect dispersion and 
stabilization is the answer and again the 


FLOW-MASTER will do it, so: 
Better learn what the FLOW-MASTER will 


do for you before you buy any new equip- 


ment. 


“PROCESSED ON A FLOW-MASTER IS THE FINEST 
THING THAT CAN BE SAID OF ANY PRODUCT” 

















FLOW-MASTER KOM-BI-NATOR 
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HAVE YOU A PUMPING PROBLEM? 
The FLOW-MASTER transfer — me- 


tering or proportioning Pumps will 
handle anything that can be pumped. 
The only pumps, so far as we know, 
that have automatic compensating 
wear control that maintains volumet- 
ric efficiency. They work under high 
or low pressure — have constant non- 


pulsating delivery — high vacuum. 


Send for Literature 


Established 1936 






Liven) “ 


pe 


FLOW-MASTER PUMP WITH SPEED REDUCER 










MARCO CO. Inc., 3rd and Church Street, Wilmington 50, Del. 
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COMES NATURAL 
TO 
BURRELL 


For 31 years, we have been making belts to fit specific jobs. 
This experience has made it possible for us to fill any belting 
need or answer any belting problem that may arise in your 
plant. The combination of the four important points listed 
below is your guarantee that BURRELL belts will give you the 
service you have a right to expect. 


mg Burrell Belts Last Longer 
Designed for Specific Jobs 


A Belt for Every Purpose 
31 Years of Experience 


It Is Profitable to... 


Let BURRELL belting experience and the . . . 11 BURRELL stars help you! 
* CRACK-LESS Glazed Enrober Belting * Feed Table Belts (endless) 
* THIN-TEX CRACK-LESS Glazed Belting * Batch Roller Belts (patented) 
* Innerwoven Conveyor Belting * Caramel Cutter Boards 
* Caramel Cutter Belts * V-Belts (endless) * Cold Table Belts endless) 
* White Glazed Enrober Belting (Double texture; Single texture; Aero-weight). 
* Packaging Table Belts (Treated and Untreated) 


BURRELL holds a position of leadership in the belting field because, with the purchase of BURRELL 
belts, you... 


“"BUY PERFORMANCE" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 


THE MANUFACTURING CONFECTIONER 
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The Publisher's Page... 


“We are standing at the opening verse of the opening page 
of the chapter of endless possibilities.”—Rudyard Kipling. 


of the world’s greatest conflict and the beginning of what we all hope, 


V -E and V-J Days: two historical days of 1945 signifying the termination 
a new era of peace. 


Wartime problems will give away to peacetime problems. While time 
will be required for industry to accustom itself to peacetime operations, ration- 
ing will continue on some raw materials such as sugar and fats for a while. 
Gradually, these restrictions will be removed and industry can forge ahead. 


The war has not been without its blessings—penicillin and the advances 
of medical knowledge are benefits of inestimable value. The stimulus of war 
has spurred research activity in all fields. We, in the candy field, have bene- 
fited from the work done hy the cooperation of the QMC Subsistence Research 
and Development Laboratory. The Armed Forces have been the candy 
industry's best salesmen and American candy has achieved universal accept- 
ance. 


THE MANUFACTURING CONFECTIONER fully realizes its responsibili- 
ties for the new era. During the war, we have supported programs of national 
policy and have given publicity to conservation methods and have informed 
industry on many problems. And yet, at all times, THE MANUFACTURING 
CONFECTIONER has exercised its American right of remaining independent 
in thought. 


The unwritten motto of THE MANUFACTURING CONFECTIONER is Serv- 
ice. In February, 1944, we announced the addition of a Technical Editor to our 
staff. We recognize that improvement in confectionery will occur through tech- 
nological advances. To interpret these scientific improvements for candy 
men is the technical Editor's responsibility. Service has been augmented by 
the publication of CANDY EQUIPMENT PREVIEW and CANDY PACKAGING, 
features of THE MANUFACTURING CONFECTIONER, reprinted for the especial 
benefit to your top men. Are your men receiving this service? 


CANDY MERCHANDISING has made its debut. The comments coming 
to my desk are highly complimentary. We all know that merchandising con- 
fronts us as a hazard to overcome in these forthcoming years. THE CANDY 
BUYERS’ DIRECTORY was started in the depths of the depression as an aid 
to the candy manufacturer in candy distribution. It appears annually, ful- 
filling its purpose. THE BLUE BOOK, last published in 1941, and because of 
paper restrictions, not issued since, will again greet you within the next year. 


With the September, 1944, issue of THE MANUFACTURING CONFEC- 
TIONER, we initiated an experimental column, “May We Suggest .. .?” Per- 
haps the heading should have been “Tailings,” though I disliked that title 
knowing that many confectioners consider tailings to be a waste. “May 
We Suggest . . .?” is written in fun, but nevertheless, it is a thought-provoking 
column. For example, refer to it in this month's issue. Isn't a plant designed 
around a laboratory feasible and desirable? Something to think about there! 


And that is what, we here with THE MANUFACTURING CONFECTIONER 
wish to do: start you candy men thinking. If we can provide a few ideas, you 
with your displayed ability at overcoming the difficulties encountered during 
the war, can put across these ideas or suggestions and the entire industry 


will be bettered. 
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Nov bean Wil — Its Use in Candy 


By W. H. CHILDS 


t is not generally realized that the advent of the United 

States into the World War II gave an impetus to an 
industry which now is preparing for the highly competi- 
tive post-war markets. We refer to,the soybean oil in- 
dustry. 

When supplies of coconut oil were shut off from the 
Far East, confectioners were confronted with the prob- 
lem of seeking a substitute for the widely-used product. 
Shipping made the importation of other oils and fats 
out of the question. Reliance upon domestic supplies 
and sources became a matter of necessity. This country 
has been very fortunate to have had large corn, cotton- 
seed and peanut oil industries. The United States nor- 
mally imports about 10 percent of her fat and oil sup- 
plies. The confectionery industry felt the tightening ef- 
fects of war on many raw materials. A stronger domes- 
tic oil industry should be valuable not only for confec- 
tioners but for other food manufacturing firms. Animal 
fats were tried and met with success in certain types of 
candy. Soybean oil entered into the confectionery indus- 
try and as will be seen from Table I, showed an increase 


of about 750% in 1943 over 1942. 


Table I—Fats and Oils Used by the 
Confectionery Industry 


Thousands of Pounds 


1943 1942 
Coconut Oil and Butter _.......... 4,817 15,061 
Corn Oil Rt RA LI 191 303 
Cottonseed Oil .....................---- 1,250 1,018 
Hydrogenated Shortenings ........ .. 11,969 7,213 
Margarine .................. li Mactan 162 92 
Peanut Oil . NILES 2.333 2,983 
Soybean Oil ...... ‘csiehaaprantdiatan 2,667 357 
ERS eras eee . 4,788 6,976 


Cocoa butter and creamery butter are listed under the 
chocolate and dairy classifications and are not consid- 
ered here. 

—U. S. Department of Commerce, Confectionery Sales 
and Distribution. 


The soybean oil industry is not as new as most of 
us think. During World War I, 1916 to 1920, this coun- 
try consumed annually over 100,000,000 pounds of soy- 
bean oil—all imported. This oil was of relatively poor 
quality and the annual usage dropped. But in 1922. 
domestic soybean oil was produced for the first time 
in merchantable quantities. The production was slow at 
first, then more rapid, and in 1944, it reached the pro- 


duction mark of cottonseed oil for the first time. 


Table 2—Production of Fats and Crude Oils 
Millions of Pounds 


Coconut Corn Cotton- Peanut Soybean 
Year Oil Oil seed Oil Oil Oil 
1941) 347 158 1,274 4 533 
1941 318 203 1,392 150 986 
1942 LL] 248 1,386 77 762 
1943 143 239 1.313 152 1,234 
1944 210 1,160 105 1.240 


—The Fats and Oils Situation, July 14, 1939. 


Table 3 shows the usages of soybean oil. In soybean 
oil, we have an ambidextrous oil filling requirements 
for edible oils as well as having the characteristics of a 
drying oil, such as linseed. In 1943, 891,000,000 pounds 
or about 96% of the soybean oil was used in edible pro- 
ducts. This was partly due to the allocation of oils in 
1943, but even back in 1936, 87% was used in edible 
products. 

—U. 5S. Department of Commerce, Animal and Vegetable 
Fats and Oils. 

In shortening, the 1943 usage of soybean oil was equal 
to that of cottonseed oil. It had replaced a great amount 
of cottonseed oil which had been shifted to other edible 
products; it had also replaced palm, sesame, and other 
miscellaneous oils not readily available. 

Soybean oil has the following desirable characteris- 
tics: generally low bleaching costs, whiter products, good 
consistency behavior and good rancidity behavior. Its 
undesirable characteristics are: poor flavor stability, par- 
ticularly of the lower grade oils and the additional cost 
to hydrogenate. 

In margarine, the increased soybean usage since 1936 
has been as marked as in shortening: it has replaced all 
coconut, babassu, and similar oils and accounts for about 
40% of margarine fat usage. 

In salad and cooking fats about 22,000,000 pounds of 
soybean oil were used in 1936; in 1943, this had in- 
creased to 124,000,000 pounds. In these, it replaced the 
unavailable Pacific island oils, coconut and palm. 

It is generally known that all manufacturers of edible 
products— shortening, margarine, and salad-cooking oils 
—have used soybean oil in their advertised quality A 
brands. Generally, the percentage used in these quality 
brands has been limited because the flavor stability prob- 
lem has not been completely solved. However, much pro- 
gress has been made on this problem in recent years 





Table 3.—Usage of Soybean 


Thousands of 


Oleo- Other 

Year Shortening margarine Edible 
Products 
1933 489 7 460 
1935 52,452 1,140 9,421 
1937 90,798 31,793 15,530 
1939 201,599 70,822 32,345 
1941 215,967 75,034 47,976 
1943 568.405 198,020 124,562 
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Oil in Various Products 


pounds 

Paint Linoleum Print- 

Soap and and ing 
Varnish *Oilcloth Inks 

4.235 8.568 ~ 5,641 65 

2,549 13,003 4,816 52 

10,274 16,143 934 80 

11,177 21.720 6,438 62 

24,737 41,594 7.666 255 

15,428 20.462 273 48 
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and today edible fat manufacturers are using much larger 
quantities of soybean oil without serious quality difficulty 
than they would have thought safe for their B brands 
several years ago. This development means that a large 
portion of the wartime usage will hold over in the post- 
war vegetable edible oil industry. Marked improvement 
has resulted from improved refining and water washing 
technique and the development of better subsequent pro- 
cessing, as, for example, better selective hydrogenation. 


AH the above items have contributed to making soy- 
bean oil a higher quality product. Equally important is 
the generally improved processing in the entire industry. 
beginning with the planting of better varieties of beans 
adapted to the various regions, improved farm practices 
such as better weed control, better and quicker harvest- 
ing of the beans, prompt drying when necessary, better 
storage, and improved methods of oil recovery, as, for 
example, solvent extraction. 

Oil of the highest quality can be obtained only from 
clean. fully matured, sound, fairly dry, yellow soybeans. 
Any deviation in bean quality results in extra processing 
and generally poorer flavor or stability. The degree of 
damage may vary considerably—green bean oil produced 
from frost-bitten beans in which full maturity of the bean 
was arrested, will produce, after thorough bleaching. a 
final oil of fairly good quality and stability. However. 
field-damaged soybeans, which have become discolored 
and partially decayed by weathering, produce a definitely 
inferior quality of poor flavor stability. Damaged beans 
can be blended with prime beans at processing plants in 
order to maintain plant processing capacity and so “lose” 
the. darker oil by blending with prime oil, but in so 
doing, a large quantity of contaminated oil with poorer 
keeping quality—-that is, poorer flavor stability—is ob- 
tained. 

It is generally agreed that the oil produced by the 
usual hydraulic pressing equipment is slightly inferior 
to normal quality expeller oil or to solvent-extracted oil 
which is generally best. 


Lauric fatty acids. 

The separation of the saturated from the unsaturated 
glycerides represents an important approach to improv- 
ing oil quality. The processes for separation of glycerides 
and fatty acids have been covered by numerous U. S. 
patents. The purpose of these processes is to separate the 
oil into two or more fractions, one composed of mostly 
saturated triglycerides with improved flavor and rancidity 
stability and other desirable characteristics for various 
food usage, and other fractions containing unsaturated 
triglycerides with desirable drying properties. 

The public has become soybean minded during World 
War II. Enormous soybean processing plants have been 
erected and are operating. Confectioners are familiar 
with the soybean flour and soybean protein “whipping 
agents”. Less has been heard of the soybean oil. And 
while during the world-wide shortage of fats, soybean 
oil has gained admission in many food fields, we may 
expect it to make progress in extending its usage in the 
postwar years. In this connection, it is well to consider 
the prices of the five oils mentioned. It will be noted 
from Table 5 that soybean oil is at the bottom of the 
list. Of course, these figures are on the crude oil. 

The average price of the five U. S. vegetable oils 
discussed above for the past 10 years was as follows: 


Table 5.—Crude Oil 
Price per Pound 


Coconut $0.0835 (a) 


Com ..... Be UK _..  ,0939 
Cottonseed - .0912 
Peanut . © _. 0942 


.0826 


Soybean 
(a) This includes $0.03 excise tax per pound. 


While soybean oil will not prove a true substitute for 
coconut oil, judging from the table on composition and 





Table 4.—Composition and Properties of Oils (1), (2), (3) 





Coconut Corn 
Oleic _..... 4, 2.0—23.0 45.4—48.8 
Linoleic 0.0-—10.0 34.0—40.9 
Linolenic eee 
Myristic 17.5—-22.0 1.7 
Palmitic . 4.3—12.0 1.7—11LO 
Stearic 0.8— 5.0 2.9.— 3.5 
Arachidic nee 0.4 
Lignoceric . —____—_— 0.2 
Unsaponified matter 0.2— 0.4 1.7 
lodine value ___ 8.0— 9.6 116—130 
Normal iodine value 9 126 





Cottonseed Peanut Soybean 
22.9 —33.15 50.6—71.5 21.0—33.6 
39.35A7.8 13.0—26.0 49.3—58.8 
Se —_—__—_—_—— 2.2— 8. 
0.3—- 2.1 —_—_—__—_— acess 
19.1—23.4 6.0— 8.5 6.5— 9.7 
1.1l— 2.9 2.6— 6.0 2.4— 4.4 
0.1— 1.3 2.6— 4.9 0.7— 0.9 
——---- 2.5— 3.0 0.1 
0.9 0.2— 0.3 0.6 
103—115 83—95 103—152 
109 90 130 





Soybean oil owes its drying properties to the presence 
of linolenic acid. This is a highly unsaturated material 
having three unsaturated bonds. Investigators agree that 
the difficulty in maintaining flavor stability of soybean 
oil is associated with the presence of this unsaturated 
material. Such bland-flavored oils as coconut. corn, cot- 
tonseed and peanut contain no linolenic acid. Table 4 
shows the composition and properties of these five oils. 
Coconut oil may be more properly considered as being 
a low melting point fat, and it also contains from 2.0 to 
10.7% Capric; 2.0 to 9.5% Caprylic; and 28.0 to 51.0% 
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properties, there are many candies where its use may 
prove advantageous. With improved soybean oils which 
we may expect from research being conducted, we fore- 
see greater utilization of this product from the American 
farm. 


References 


Based on “The Future of Soybean Oil” by O. H. Alderks, Soy- 
bean Research Council, which appeared in Chemical and Engi- 
neering News, Vol. 23, No. 13 (July 10, 1945). 

(1). A. H. Gill, “A Short Handbook of Oil Analysis,” 1927. 

(2). G. S. Jamieson, “Vegetable Fats and Oils,” 1943. 

(3). Oil «& Soap, 9, 69 (1932). 


page 2] 








TECEINICAL WMMSRATURS DIGEST 


The Status of Pelleted Beet Seed 
Glenn R. Larke, Sugar, Vol. 40, No. 4 (1945)—The 


mechanical difficulties of coating the seed have been 
solved and encouraging progress has been made in in- 
corporating fertilizers and fungicides in the pelleting 
material. The idea behind the pelleted seed is complete 
or nearly complete mechanization of sugar-beet growing. 
Troubles have occurred due to inaccurate drills and 
irregularly shaped seeds. The fertilizer-fungicide idea 
holds more promise than planter or seed improve- 
ments as it aids in disease prevention. Research is in- 
complete but promising. Extensive field trials are to 
be made this year. 


Recovery and Properties of 
Puerto Rican Sugar Cane Wax 

Charles F. Bonilla, Sugar, Vol. 40, No. 4 (1945)— 
This is a report of tests conducted at Johns Hopkins 
University and discusses applications and commercial 
possibilities of the wax. 


The Determination of Moisture 
in Raw Cane Sugars 

S. Gordon Smart and Thomas J. Mitchell, Internat. 
Sugar Jour., Vol. 47, No. 555 (1945)—Decomposition 
of fructose and glucose by heating in moisture deter- 
minations is given together with discussion of results 
obtained by authors. Advantage of using sand as diluent 
of solid sugars is demonstrated. 


Determination of Water in Dry Food Material 

C. M Johnson, Ind. & Eng Chem., Analy. Ed., Vol. 
17, No. 5 (1945)—It is: possible to determine-the mois- 
ture content of starches, sugars, pectins and spray-dried 
egg powders fairly rapidly and to get results that agree 
with those obtained by standard vacuum oven technique, 
by the Fischer volumetric method. Conditions necessary 
for the Fischer volumetric method of moisture deter- 
mination are given. Results show that products after 
one-half hour contact with the Fischer reagents give 
moisture figures in general equal to those obtained by 
16 hours of heating in a vacuum oven at 70° C. 


Effect of Various Bacteria on 
Diacetyl Content and Flavor of Butter 

P. R. Elliker, Jour. of Dairy Science, Vol. 28, No. 2 
(1945)—The purpose of this study was to determine the 
extent to which different bacterial species isolated from 
creamery water supplies and defective commercial butter 
affected the diacetyl content of experimental butters. 
The method used for determination of diacetyl is given, 
a modified Pien, Baisse and Martin method which proved 
accurate. Bacterial cultures capable of destroying dia- 
cetyl were found. 


A Routine Semimicro Method for the 
Determination of Copper in Whole Milk Powder 

S. G. Menefee, Jour. of Dairy Science, Vol. 28, No. 3 
(1945)—The routine method described is sensitive and 
well adapted to routine analyses. 


A 1, 10-Phenanthroline Method for the 
Determination of Iron in Powdered Milk 

Harry Pyenson, and P. H. Tracy, Jour. of Dairy 
Science, Vol. 28, No. 5 (1945)—A rapid, accurate 
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method for the determination of iron in this product 
is described. 


Guava—New Vitamin C Material 


John Godston and Milton Chanin, Food Industries, 
Vol. 17, No. 4 (1945)—Guava contains 11.6% carbo- 
hydrates, 0.6% fat, 1.0% protein, a higher vitamin C 
content than oranges, and offers a fair source of vita- 
mins A and B,. Vitamin C content is remarkably stable. 
High pectin content and acid are well balanced for jelly 
making. A description of canning the puree is given. 
Formulas for making jam, jelly, extract, sirup, marma- 
lade and candy are given. The formula given for Guava 
Jelly Candy is: Guava puree 10 lb.; Sugar 20 lb.; Tar- 
taric acid solution (0.392 oz. acid per fluid ounce) 4 oz. 
Cook to 220 degrees F. and cast in starch molds. 


The Good From the Bad 


D. L. Klein, Food Industries, Vol. 17, No. 5 (1945) — 
The description of a specialized air table separator, de- 
signed to effect separations of grains, nuts and seeds by 
weight, shape, size and surface characteristics is dis- 
cussed. Examples of cleaning popcorn and Jordan al- 
monds will interest confectioners. 


Proposed Changes in Vitamin Regulations 
Need Study (Canada) 


Food in Canada, Vol. 5, No. 4 (1945)—The Depart- 
ment of National Health and Welfare (Canada) has 
submitted proposed revisions in the Vitamin Regula- 
tions under the Food and Drug Act through the Cana- 
dian Manufacturers’ Association to certain food pro- 
cessors. The proposals are given with the C. M. A. brief. 


The Rancimeter—Predictor of Keeping Quality 
Frank E. James, Food in Canada, Vol. 5, No. 5 (1945) 


—This machine acts as a detective in determining the 
saleable life of cereal products. Titration tests, made at 
30 minute intervals as a part of the Rancimeter process, 
shows a definite change as the tested material reaches 
the “breakdown” point (state of rancidity); the lapse 
of testing time, interpreted into months, tells about how 
long the product will remain saleable. 


The Confectionery Industry 


J. T. Stock, Food Manufacture, Vol. 20, No. 4 (1945) 
—The progress in 1944 is discussed by basic raw ma- 
terials, flavorings, scientific and technological advances, 
utilization of fat, and jams and fillings. No major de- 
velopments in plant and equipment have occurred during 
the past year. 


British Beet Sugar. Part 1 


Food Manufacture, Vol. 20, No. 5 (1945)—Lessons of 
lst World War shaped beet sugar industry in Britain. 
In 1942, 25% more sugar beet was grown than in any 
pre-war growing period. Normal consumption of sugar 
is about 2,000,000 tons annually or nearly 2 lb. per head 
per week. Wartime rationing has cut normal comsump- 
tion by nearly 60%. 
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= month, this department ans- 
wered an inquiry on the setting- 
up of a shop to manufacture a choco- 
late-coated, nougat and caramel com- 
bination bar. The equipment neces- 
sary to produce this bar was listed 
and the formulas for the caramel and 
nougat portions of the bar were 
given. Equipment was kept to the 
minimum in accordance with the 
inquiry. 


This month, we wish to elaborate 
on some of the points omitted from 
the previous discussion. While candy 
bars are now the leading type of 
candy produced, we do not believe 
that they should necessarily be the 
leading item of the manufacturing 
retailer. We think that the manu- 
facturing retailer should have a more 
balanced line of candies. Remember 
the old saying, “Don’t put all of your 
eggs in one basket.” A more modern 
slant to this saying was given by 
some one, “If you put all of your 


eggs in one basket, watch that 
basket.” , 


There are many candy bars which 
fit in nicely with retail operations. 
Mr. James E. Mayhew presented 
formulas for three bars in his article, 
“Candy Bars March to Victory.” 
(Please refer to The Manufacturing 
Confectioner, Vol. 24, No. 9, 1944.) 


The formula presented for the 
nougat portion of the bar in the 
previous article, makes a good nou- 
gat. There is always a market for 
good nougat candy. A straight piece 
may be produced by means of this 
formula. As soon as the nougat 
batch is poured on the slab, cover 
it with waxed paper and weight it 
down with boards or trays, to com- 
press the batch. Let stand until 
cold and cut. Some difficulty may be 
encountered in cutting but the retail 
trade does not demand the precise- 
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RETAILER 


On Starting A Retail Shop 


By 


O. Clyde Ashley and W. H. Childs 


ness of shape expected of the large 
candy manufacturers. 


Exhaust fans and cooling devices, 
other than a home-made cooling 
tunnel, were omitted in the previous 
article. Exhaust fans are important, 
and some means of circulating the 
air in the shop are highly essential. 
if year around operations are de- 
sired, air conditioning and refriger- 
ation must be considered. 


The days are not over where a 
man can start in business with the 
minimum of equipment and _ build. 
But, one must not forget that with 
increased competition, it is going 
to become more difficult than ever 
for the inadequately equipped: shop 
to compete against a highly mech- 
anized organization. Economics de- 
termine the advisability of certain 
types of equipment. Wrapping ma- 
chines and enrobers are not usually 
found in small retail shops. Retail 
manufacturers supplying a chain of 
candy stores quite naturally will need 
these machines. 


Retail manufacturers mav wish to 
enlarge their activities. There are 
many examples of cases where a 
manufacturing retailer has success- 
fully expanded his operations, either 
towards the operation of a chain of 
retail stores, or toward th whole- 
sale commercial candy manufactur- 
ing. The case confronting us now, 
bar manufacture, would seem to 
tend towards the latter. 


To the equipment listed in the 
previous article, we would advise 
the manufacturing retailer to strong- 
ly consider the addition of a con- 
fectioners’ blast furnace and a five 
foot ball beater. We should also 
advise securing a fire mixer and in- 
creased slab capacity. Such equip- 





ment, then, would enable the manu- 
facture of many more retail pieces. 


To our minds, the manufacturing 
retailer will always have his greatest 
opportunity in making and selling 
fresh counter goods, pieces which 
seem to resist the mass production 
tendencies of the large production 
houses. Divinity fudge, in fact, 
fudges of all types are ideal over- 
the counter items. Caramel nut roll, 
on the order of the so-called “Log 
Cabin” piece, and, of course, one 
should not forget, hand rolls. It 
must be remembered that fruit-cream 
combinations are almost infinite in 
their number and variety. 


For the fall of the year, brittles 
and glazed nuts offer possibilities. 
Last year at this time, the windows 
seemed over-flowing with caramel 
apples. Bonbons and patties will 
return, we hope, ere long. 


But if you set yourself up to man- 
ufacture candy bars, make as many 
different ones as you can in order 
to find out which will be successful. 
Experimentation is the only way 
you can tell your trade’s desires. 
Play around until you hit on the 
right candy number. 


We present another bar formula 
which may be of interest. Besides 
the equipment mentioned, you will 
need a blancher. This can be easily 
rigged up by yourself or if capital 
is available, vou may acquire one. 
Either Spanish or Virginia peanuts 
may be used in the following 
formula. 


7.0 Ibs. corn syrup 
7.0 lbs. granulated sugar 
1.0 qt. water to dissolve 
Cook up to 238 or 242 degrees 
F., until the bubbling slackens. Then 
add about 7.0 lbs. of well roasted 
and blanched peanuts, continue to 
stir and add peanuts gradually until 
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in all, 18 lbs. have been added. The 
latter part of the peanuts; about 11 
lbs., should be kept as warm as pos- 
sible without allowing them to be- 
come scorched. Cook the batch until 
the peanuts are a golden yellow. 
While the batch is cooking. pre- 
pare a slab by greasing it well and 
sanding it with sanding sugar. Dump 
the batch onto the slab—spread it out 
very rapidly and roll it down with 
a rolling pin to the desired thick- 
ness—about *& or ™% inch. Score 
immediately. Cut to store in trays 
and use a metal peel, or flat scoop 
to transfer into trays which are then 
taken to the wrappers. This piece 
may be chocolate coated if desired. 
The retail manufacturing candy 
business offers much to the man who 
wishes to have his own enterprise. 
Prospects are good for the man 
thoroughly familiar with candy mak- 
ing and willing to work. There is 
plenty of opportunity of demon- 
strating one’s initiative in making 
new pieces of candy or in making 
variations of older items. But like 
other activities, it has its hazards. 
We might suggest that young men 
wishing to enter the candy. field 
as manufacturing retailers, become 
associated with an experienced candy 
man. The older man knows the 
“ropes” and can offer very valu- 
able suggestions. 
Food and Drug Order 
Defines Cacao Products 
Requirements as to certain ingre- 
dients in the manufacture of milk 
chocolate, sweet milk chocolate, milk 
chocolate coating, sweet milk choco- 
late have been given by the Fed- 
eral Food and Drug Administration. 
Upon application by the Associa- 
tion of Cocoa and Chocolate Manu- 
facturers and upon the basis of show- 
ing made that under existing condi- 
tions is is difficult and at times im- 
possible to obtain sufficient milk fat 
to comply with certain requirements 
of Order S 14.7, it is ordered, that 
the effective date of S 14.7 insofar 
as it requires that milk chocolate 
contain not less than 3.66 percent 
by weight of milk fat and that in 
the dairy ingredients used the weight 
of nonfat milk solids is not more 
than 2.43 times the milk fat therein. 
be postponed until April 1, 1946. 
Berg Joins Loft 
Sidney H. Berg; manager of the 
new business department of Lit Bros.. 
Philadelphia, has resigned to join 
Loft Candy Corporation, Long Island 
City, as an executive. With Lit 
Bros. for 12 years, Mr. Berg was 
assistant to the executive vice-presi- 
dent. 
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Veteran's Sugar Quota 


With reference to your article 
pertaining to sugar rationing for 
manufacture of candy. “OPA Aids 
Veterans,” The Manufacturing Con- 
fectioner, Vol, 25, No. 4 ‘April 
1945), 1 would appreciate detailed 
information as to the possibilities of 
securing sugar for the manufacture 
of candy in my particular case. 

1 am now a member of the Armed 
Forces, but expect to be discharged 
shortly, and upon discharge, intend 
to start candy manufacture in a 
three-way partnership—my wife, who 
is a member of the WAC; a civilian, 
and myself. 

1. Will my wife, who will also be a 
discharged veteran, be entitled to the 
same sugar allotment as 1, which in 
our case would actually double the 
allotment for this business? 

2. Will the fact that | have never 
been in the candy manufacturing 
business prior to this venture in any 
way jeopardize my chances of se- 
curing sugar allotments? 

3. Will the fact that a civilian will 
be the third partner in any way 
curtail the allotments of sugar? 


Texas. 


REPLY: We have discussed sugar 
allotments allowed veterans with 
OPA officials and have learned that 
they make especial efforts to assist 
veterans, such as yourself and wife. 
We have been informed that the ans- 
wers to your questions are: (1) No. 
Only one allotment is allowed one 
business venture: (2) No. (3) No, 
unless the civilian is engaged in the 
candy manufacturing business at 
present. 

You will be interested in knowing 
that the base sugar mentioned in 
the April article, 8.000 pounds, has 
been increased to 16,000 pounds. 
This is subject to rationing; the sugar 
quota now is 50%. 


Refiners Syrup in Toffee 


In the February issue, you give 
several recipes for toffee in “Some 


Present Day Thoughts.” 


In one entitled, “Every Day Tof- 
fee”, you give a recipe which con- 
tains only sugar. We wonder if in 
this particular formula, whether or 
not a high grade refiners syrup 
would not act as a substitute for 
sugar. We have a high grade re- 
finers syrup that contains about 57% 
sucrose and 12% invert. On the 
recipe calling for 12 lbs. of sugar, 
would about 14 Ibs. of this syrup be 
acceptable? 


Likewise, in the following formula 
calling for 10 lbs. of sugar, | am 
wondering if 12 lbs. of this syrup 
would be acceptable. 

—Louisiana 


REPLY: You are indeed fortu- 
nate to have some high grade refin- 
ers syrup. We believe you will se- 
cure satisfactory results using 16 
lbs. of the refiners syrup instead of 
the 12 lbs. of sugar, and omit the 
water. The change in formula will 
hardly show up in the resulting 
candy. 


We might offer a little suggestion. 
at about 250 to 260 degrees F., you 
may notice that the batch may be 
inclined to smoke. Turn down the 
gas or slow up on the cook to pre- 
vent scorching, and stir continually 
to prevent burning. 


As there are many grades of re- 
finers syrup and each grade has its 
own flavor, the resulting candy will 
carry the distinctive flavor depending 
on the refiners syrup used. If the 
syrup contains no off flavor, it can 
be used in many products. As refin- 
ers syrup usually contains about 
25% of moisture, 16 lbs. would be 
equivalent to 12 lbs. of sugar or 
13% lbs. would be equivalent to 10 
pounds of sugar for replacement 
calculations. 
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THE INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submiited by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted 5c and 10c Bars 


CODE 8A45 
Undipped Molasses Pop Corn and 
Peanut Bar—%% oz.—5c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Bar: Fair. 

Size: Good. 

Wrapper: Inside wax, outside white 
paper, printed in brown. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Suggest a more attractive 
wrapper be used. A few more pea- 
nuts would make a better eating 
bar, also some salt. 





CODE 8B45 
Peanut Chew Bar—1 2 ozs.—5c 
(Purchased in a drug store, 
. Chicago, III.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in white, 
blue and yellow. 

Coating: Dark: Poor 

Center: 

Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Very cheap coating spoiled 
the taste of the bar. Center is good 
eating. 

CODE 8C45 
Chocolate Coated Water Bar 
—1 oz.—5c 
(Purchased in a railroad depot, 
Chicago, IIl.) 
Appearance of Bar: Good. 
Wrapper: Inside _ glassine, 


and red. 
Coating: Dark: Fair. 


Center: Crackers with chocolate paste 


filling. 
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outside 
paper band printed in brown, yellow 


Texture: Good. 
Taste: Good. 

Remarks: One of the best wafer bars 
that the Clinic has examined for 
some time. 


CODE 8D45 
Licorice Twist—2 ozs.—5c 
(Purchased in a railroad depot, 
Chicags, IIL.) 
Appearance of Package: Good. 
Wrapper: Cellulose, printed in-+ white. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best licorice of its kind 
that the Clinic has examined this 
year. 
CODE 8F45 
Coated Nougat Bar—1'% ozs.—5c 
(Purchased in a drug store, 
Madison, Wis.) 
Appearance of Bar: Good. 
Wrapper: Glassine, printed in red and 
brown. 
Size: Good. 
Coating: Dark: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 
Remarks: Very cheap tasting choco- 
late coating. Suggest a better coat- 
ing be used. 


CODE 8G45 
Coated Fruit and Nut Paste Bar 
—1% ozs.—5c 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Bar: Good. 
Wrapper: Glassine, printed in red, 
brown and yellow. 
Coating: Dark: Fair. 


Center: 

Color: Fair. 
Texture: Good. 
Taste: Sour. 

Remarks: Center needs checking up 

as it had turned sour. 
CODE 8H45 
Peanut Bar—1 oz.—5c 
(Purchased at a filling station, 
Spring Green, Wis.) 

Appearance of Bar: Good. 

Wrapper: Cellulose, printed in blue 
and white. 

Size: Too small. 

Color: Good. 

Texture: Fair. 

Taste: Fair. 

Remarks: Suggest that candy be 
cooked higher and peanuts roasted 
higher as bar did not eat good. Pea- 
nuts had a raw taste 





CODE 8145 
Pecan Roll—1 oz.—10c 
(Purchased at a filling station, 
Spring Green, Wis.) 
Appearance of Bar: Good. 
Wrapper: Cellulose, printed in red 
white and blue. 
Size: Small: 
Pecans: Good. 
Center: Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very fine eating pecan 
bar, well made. 


CODE 8]45 
Chocolate Covered Maple Pecan 
Bar—1% ozs.—10c 
(Purchased in a drug store, 
Chicago, III.) 
Appearance of Bar: Good. 
Size: Good. 
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DE LUXE BOXES 


SMALL PACKS 








Wrapper: Glassine, 
brown & yellow. 
Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Too strong of maple extract. 
Remarks: Coating is not up to stan- 
dard used on good 5c bars. Entirely 
too much maple flavor used. 


printed in red, 





CODE 8K45 
Assorted Chocolates—1 lb.—80c 
Sent in for Analysis No. 4467 

Appearance of Package: Good. 

Box: Lavender color, embossed paper 
used, printed in gold. Cellulose wrap- 
per. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 25 light coated, 12 

dark coated, 1 foiled piece. 

Coating: Dark. 

Color: Good. 

Gloss: Partly bloomed. 

Strings: Good. 

Taste: Good, for this priced candy. 

Light Coating: 

Color: Good. 
Gloss: Fair. 
Strings: Good. 
Taste: Fair. 

Light Coated Centers: 
Sponge Chip: Good. 
Coconut Paste: Good. 
Lemon Cream: Good. 
Chocolate Caramel: Good. 
Pink Cream: Could not identify fla- 

vor. 


Vanilla Cream: Good. 
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Raisin Clusters: Good. 

Dark Coated Centers: 

White Cream: Cream: Good. Flavor 
bad. 

Maple Cream: Fair. Flavor too 
strong. 

Raisin Nougat: Fair. 

Mint Cream: Fair. 

Vanilla Cream: Fair. 

Assortment: Fair. 

Remarks: Box contained too many 
cream centers. Not a good eating 
nougatine, too short and dry. Sug- 
gest more hard and chewy pieces be 
used to improve assortment. Sug- 
gest’ better flavors be used in the 
mint cream, pink cream and the 
maple cream. 


CODE 8L45 
Maple Pecan Bar—1% ozs.—5c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Bar: Fair. 

Size: Small. 

Wrapper: Glassine, printed in silver 
and red. 

Color: Poor. 

Texture: Good. 

Taste: Fair. 

Remarks: A small looking 5c bar. Sug- 
gest a more attractive wrapper be 
used. Pecans had an “old” taste, 
slightly strong. Could not taste any 
maple. 


CODE 8M45 
Peanut Butter Cup—1 oz.—5c 
(Purchased at a news stand, 
Chicago, III.) 


The Finest Jelly Candies 


They’re tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They're ideal for “bulk packing” and 
equally at home in the finest fancy packs. 

Give anyone a piece of Exchange Pectin Jelly Candy and 
he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for “sanding” 
in a few hours. Cuts production cost. Packs easily in bulk. 

With Exchange perfected formulas, you can be sure of a 
good batch every time and good profits. 


CITRUS PECTIN 





CALIFORNIA FRUIT GROWERS EXCHANGE 
Products:'Department: Ontario, California 
189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 








Appearance of Bar: Good. 
Size: Small. 
Wrapper: Glassine, printed in red. 
Coating: Milk: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best piece of its kind 
that the Clinic has examined in some 
time. A very good eating piece. 


CODE 8N45 
Molasses Peanut Butter Bar 
—2Y% ozs.—5c 
(Purchased in a 5c and 10c store, 
Pontiac, Il.) 
Appearance of Bar: Good. 
Wrapper: Cellulose, printed in blue. 
Size: Good. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of its kind that 
the Clinic has examined this year. 


CODE 8045 
Peanut Cluster Bar—1 oz.—5c 
(Purchased in a restaurant, 
Pontiac, Ill.) 
Appearance of Bar: Good. 
Wrapper: Glassine, printed in yellow 
red and blue. 
Coating: Dark: Fair. 
Peanuts: Good. 
Taste: Good. 
Remarks: A good eating peanut clus- 
ter bar, but small for a 5c seller. 


(Continued on page 29) 
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Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 


FROZEN WHITE « FLAKE ALBUMEN « POWDERED ALBUMEN 
SPRAY ALBUMEN « also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: WITCHITA FALLS CHICKASHA McKENZIE NASHVILLE 
Texas Oklahoma Tennessee Tennessee 
— cent: 














The Automatic 
Hard Candy Machine 
Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 
Eggs 


Olives, etc. 


One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 
Our Model E incorporates all the 
developments of previous experience 
A Ten to One Favorite. 


John Werner & Sons, Inc. 


ROCHESTER 13, N. Y. 
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Quality Will Be Of Utmost Importance In Your 
Post-War Products 


QUALITY 


of, [oleio] &- 5 ae 





Merckens Chocolate Co. Inc. Buffalo 1, N.Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 















Speas has led the 





— vein te a more than a half a centui 

ld in improving the quality of apple products. 
Year after year able techniciags have worked in well- 
equipped laboratories to impfove every product that 
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Candy Clinic 
(Continued from page 26) 


CODE 7045 
Coated Marshmallow Bar 
—1%2 ozs.—5c 
Purchased in a 5c and 10c store, 
Joliet, Ill.) 
Appearance of Bar: 
Wrapper: Glassine, 
white and blue. 
Size: Good. 
Coating: Dark: Fair. 
Center: 
Color: Good. 
Texture: Tough. 
Taste: Fair. 
Remarks: 
chocolate coating be used. 


Good. 
printed in red, 





CODE 8P45 
Coated Nougat Bar—1 2 ozs.—5c 
(Purchased in a 5c and 10c store, 
Joliet, Ill. 
Appearance of Bar: Good. 
Wrapper: Glassine, 
orange and yellow. 
Size: Good. 
Coating: Dark: Fair. 
Center: Light nougat. 
Color: Good. 
Texture: Good. 
Taste: Fair. 
Remarks: 
standard used on good 5c bars. 


Said Shakespeare: Sweet are 
the uses of adversity. Say we: 
Useful are the adversities of 
sweets! For the sugar shortage 
has made us many friends 
whom we'll still be saving time 
and money when the shortage 
is just a memory. If yeu still 


think a candy man must buy 
his sweeteners personally, we 
ought to talk together! 


96 WALL STREET, 
NEW YORK 5, N. Y. 
BOwling Green 9-7171 
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Suggest a better grade of 


printed in blue, 


Coating is not up to the 


CODE 9Q45 
Peanut Bar—1 oz.—5c 
(Purchased at a candy stand, 
Chicago, Ill.) 


Appearance of Bar: Good. 
Size: Good. 


Wrapper: Glassine, printed in blue 
and yellow, a number of peanuts 
printed in yellow. 

Color: Good. 

Texture: Too soit. 

Taste: Poor. 

Remarks: Suggest formula be checked 
as candy was not cooked high 


enough and was grained. Peanuts 


had an old taste. 








packaging 





Wesster's Dictionary gives this 
meaning for the word. ‘“‘Complemen- 
tary”: Serving to complete; that 
which supplies or makes up a de- 
ficiency. 


We hear the words ‘“‘Complemen- 
tary Colors” in relation to many dif- 
ferent types of business today—but 
nowhere does it play such an impor- 
tant role as it does in your business 
— that of coloring foods, candies and 
beverages. 


Color complements everything sold 
today, and the appearance and eye 
appeal of your products is so essen- 


P eacot* 





Bran 
Certifl 


CODE 9R45 
Peanut Fudge and Caramel 
Bar—1 oz.—5c 
(Purchased in a cigar store, 
Chicago, III.) 


Appearance of Bar: Fair. 
Size: Good. 

Wrapper: Glassine, 

white and blue. 

Caramel: 
Center: Good. 
Peanuts: Good. 
Remarks: 


printed in 


Good. 


Suggest a more 


kind that the Clinic 


this year. 


Whats all this TUSS about 
Complemeniay (clors 


tial to sales that it’s more necessary 
than ever before that you use Peacock 
Brand Certified Food Colors for that 
extra brilliance, uniformity and purity 
they give to foods and beverages. 


For over 25 years Stange has been 
the leader in producing food color- 
ings. Our color department is a pre- 
cision production department 
where accuracy and carefulness are 
cardinal principles. The word ‘‘Certi- 
fied” spells purity for your customers’ 
protection. 


Get Peacock Brand Certified Food 
Colors from your nearby jobber or 
supply house, or if you have a coloring 
problem, the Stange Research Staff 
of color experts will gladly help you. 


fied 
Food Colors e 


attractive 
wrapper. One of the best bars of its 
has examined 








W J. STANGE CO. 


2539 WEST MONROE STREET © CHICAGO 12, ILLINOIS 
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CLOy 


HAS 
MANY 
USES! 





7 
= 





Clove oil finds its biggest use 
in hard candy. It is also good 
for clove mints, and used in 
chewing gum sometimes as a 
blend with cinnamic aldehyde. 
It may be used in chocolate 
coatings to develop a distinctive 
flavor. 


At Lueders’ we make our own 


distillation of clove oil, U.S.P. 
AG. hk (Zanzibar) 


buds. We invite you to consider 


from 


our clove oil as a flavor im- 
provement to your candy line. 


Established 1885 
George 


Lueders 


& Co. 


427-29 Washington Street 
New York 13 
CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 
Repr. in Philadelphia and St. Louis 
Los Angeles and Toronto 








RIBBONS of 


a a wa 


Gauze Ribbons 
Satin and Novelty 
Effects 


and 
Patriotic Ribbons 


"Where Quality 
Merchandise 
Costs No More" 








page 30 


CODE 9845 
Peanut Bar—1 oz.—5c 
(Purchased in a cigar store, 
Chicago, III.) 


Appearance of Bar: Good. 
Size: Too small. 
Wrapper: Glassine 
white and blue. 
Color: Good. 
Texture: Good. 
Taste: Fair. 
Remarks: Suggest peanuts be roasted 
higher, this would give bar a good 
taste. 


printed in red, 


CODE 9T45 
Cereal Toasted Marshmallow 
Bar—1 2 ozs.—5c 
(Purchased in a drug store, 
Chicago, Ill.) 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Cellulose, printed paper seal 
inside. 
Toasted Cereal: Good. 
Center: 
Colors: Good. 
Texture: Too short. 
Taste: Fair. 
Remarks: Suggest more flavor be used 
in center to give a better taste. 


CODE 9U45 
Chocolate Coated Coconut 
Bar—1 2 ozs.—5c 
(Purchased in a drug store, 

Chicago, IIl.) 


Appearance of Bar: Fair. 
Size: Good. 
Wrapper: Glassine printed in orange, 
brown and blue. 
Coating: Dark: Fair. 
Center: 
Color: Good. 
Texture: Dry and stale. 
Taste: Rancid. 
Remarks: Suggest a more attractive 





wrapper, different colors. Coating is 
not up to standard that is used on 
good 5c bars. Suggest formula be 
checked as center was not made 
right. 


CODE 9V45 
Peanut Krisp Bar 
—1%2 ozs.—5c 
(Purchased in a cigar store, 
Chicago, IIl.) 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Cellulose, printed in orange 
and brown. 
Coating: Light; Fair. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Very little peanut butter 
used. 
Remarks: Coating had a very cheap 
taste. Suggest more peanut butter be 
used in the center. 


CODE 9W45 
Fruit and Nut Bar—1 oz.—5c 
(Purchased in a cigar store, 
Chicago, III.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: printed glassine. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Suggest peanuts be roasted 
higher and more salt be used; then, 
this bar would have a good taste. 


CODE 9X45 
Chocolate Peanut Fudge Bar 
—2 ozs.—5c 
(Purchased in a chain drug store, 
Chicago, IIl.) 


Appearance of Bar: Good. 
Size: Good. 


Wrapper: Glassine, 


printed in red, 








Service keeps a customer. 


MAY WE SELL YOU—TO SERVE YOU? 


B. W. DYER & COMPANY 
Sugar Economists & Brokers 


120 Wall Street, New York 5, N. Y., Phone WH 4-8800 
DYEREYD, N. Y. 


Cable: 


| A sale makes a customer. 
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white & blue. 
Coating: Light: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Peanuts: Good. 
Remarks: One of the best bars of its 
kind that the clinic has examined this 
year. Well made and good eating. 


CODE 9Y45 
Jelly Fruit Salad Bar 
—2% ozs.—5c 
(Purchased in a cigar store, 
Chicago, IIl.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine printed in brown, 
yellow and orange. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Suggest a good lemon or 
orange oil be used to give bar a 
better flavor. 





CODE 9245 
Nougat Nut Bar—1 ¥2 ozs.—5c 
(Purchased in a railroad station 
Chicago, II1.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: White glassine, printed in 
green. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Bar lacks flavor, suggest a 
good vanilla flavor be added. 


CODE 9AA45 
Chocolate Paste Almond Bar 
—1% ozs.—5c 
(Purchased in a cigar store, 
Chicago, III.) 


Appearance of Bar: Good. 
Size: Gaod. 
Coating: Good. 
Center: Chocolate paste: Good. 
Taste: Good 
Texture: Good. 
Two Almonds on top of bar: 
Good. 
Remarks: The best bar of its kind that 
the Clinic has examined this year. 


CODE 9BB45 
Chocolate Flavored Hard Candy 
Bar—1' ozs.—5c 
(Purchased at a drug store, 
New York City) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in red and 
brown. Inside wrapper of wax pa- 
per. 

Coating: Good. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Suggest a stronger choco- 
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late taste or more peanut butter be 
used to give the bar a better taste. 


CODE 9CC45 
Peanut Cluster Bar—1 oz.—5c 
(Purchased in a drug store, 
Chicago, III.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, printed in brown, 
red and yellow. 
Coating: Dark, fair. 
Peanuts: Good. 
Remarks: Coating had a very cheap 
taste, not up to the standard used 
on good five cent bars. 


CODE S9EE45 
Chocolate Vitamin Bar 
—Y% ozs.—10c 
(Purchased in a stationery store, 
x. TG 

Appearance of Bar: Good. 

Size: Small for a 10c seller. 

Wrapper: Gold paper printed in blue. 

Chocolate: Dark: Good. 

Texture: Good. 

Moulding: Good. 

Taste: Good. 

Remarks: One of the best chocolate 
vitamin bars that the Clinic has ex- 
amined this year. Most bars of this 
type have a medicated taste. 


CODE 9FF45 
Chocolate covered Marshmallow 
Bar—1 2 ozs.—5c 
(Purchased in a stationery store, 
x. ¥.t 

Appearance of Bar: Good. 

Size: Good. 
Wrapper: Glassine, 
white and blue. 
Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to the 
standard used on good 5c bars. 


printed in red, 


CODE 9GG45 
Chocolate Covered Hard Candy 
Peanut Butter Bar—2 ozs.—5c 
(Purchased in a drug store, 
m3. 4) 

Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, printed in orange 
blue and white. 
Coating: Light: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to the 
standard used on good 5c bars. 


CODE 9HH45 
Light Nougat and Almond Bar 
—1% ozs.—5c 
(Purchased in a drug store, 
a 2s 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Light brown glassine paper 
printed in dark brown. 
Coating: Milk chocolate: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of its kind on 
the market. Well made and of very 
good quality for a 5c bar, 


CODE 9]J45 
Chocolate Covered Peanut Chew 
Bar—1 2 ozs.—5c 
(Purchased in a stationery store, 
wee GD 

Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, printed in yellow 
and blue. 
Coating: Dark: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Suggest a better coating be 
used, 


CODE 9KK45 
Chocolate Covered Wafer Bars 
—1 oz.—5c 
(Purchased in a drug store, 


mM. &. Ga) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Inside wax paper wrapping, 
outside paper band, printed in choc- 
olate color, red and yellow. 

Coating: Dark: Good. 

Center: Kernel paste filled cracker. 

Texture: Good. 
Taste: Good. 

Remarks: The best bar of its kind that 

the Clinic has examined this year. 


CODE 9LL45 
Chocolate Covered Cereal and 
Fruit Bar—1% ozs.—5c 
(Purchased in a drug store, 

MM. @e Ged 

Appearance of Bar: Good. 
Size: Fair. 
Wrapper: Glassine, printed in red, blue 
and yellow. 
Coating: Dark: Very cheap. 
Center: 
Color: Too dark. 
Texture: Good. 
Taste: Fair. 
Remarks: Suggest some roasted pea- 
nuts be used in the center to give 
it a better taste. 


CODE 93MM45 
Marzipan Bar—1% ozs.—10c 
(Purchased in a drug store, 


m.. e+ Xs) 


Appearance of Bar: Fair. 
Size: Good. 
Wrapper: Plain cellulose paper, printed 
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. -.- and you know Susie 


| 


REG. U. S. PAT, OFF. 


TWICE as SWEET 
THRICE as FLUID 


as ordinary corn syrup 


You can be confident of longer shelf-life for 
your products when you use “SWEETOSE” in 
your formulas.:-This modern, all-purpose 
sweetener has an unusual capacity for mois- 
ture retention that guarantees extra-long fresh- 
ness and sustains the original texture, flavor 
~~ and sheen over a longer period of time. 
Plan to include “SWEETOSE” in all your 
post-war formulas—for then, present restric- 




















tions will be lifted and the production of 
“SWEETOSE” will be less limited. 

Cy **SWEETOSE” Reg. Trade Mark for Staley’s Enzyme Converted Corn Syrup. 

A. E. STALEY MFG. COMPANY 


LABORATORIES, INC. 

CHICAGO 6 + NEW YORK GI + LOS ANGELES 27 

DALLAS 1 + DETROIT 2 + MEMPHIS 1 + MINNEAPOLIS 2 
NEW ORLEANS 13 + ST. LOUIS 2 + SAN FRANCISCO 3 + SEATTLE 4 


Florasynth Lobs. (Conado) itd. — Montreal © Terento * Vancouver © Winnipeg 
Florosynth Loborotories de Mexico $. A. — Mexico City’ 


ses 
DECATUR ILLINOIS 
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seal inside. Bar is a Macaroon paste 
rolled in chocolate sprinkles. 

Center: 

Golor: Good. 
Texture: Good. 
Sprinkles: Good. 
Taste: Good, 

Remarks: Bar is highly priced at 10c. 
Suggest an attractive printed cellu- 
lose wrapper be used. Present wrap- 
per is cheap looking. 


CODE 9NN45 
Chocolate Covered Marshmallow 
—1% ozs.—5c 
(Purchased in a stationery store, 
x. ¥. tj 

Appearance of Bar: Good. 
Size: Good. 
Wrapper: Red cellulose printed in 
silver. 
Coating: Dark: Fair. 
Center: Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to stand- 
ard used on good 5c bars. 








CODE 90045 
Caramel Peanut Bar 
—1% ozs.—5c 
(Purchased in cigar store, 
Chicago, III.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in brown, 
red and yellow. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best bar of its kind 
that the Clinic has examined this 
year. 


CODE 9PP45 
Peanut Chew Bar—1 !2 ozs.—5c 
(Purchased in a candy store, 
Chicago, IIL.) 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine printed in brown, 
blue and red. 
Coating: Light. 
Color: Good. 
Gloss: Fair. 
Taste: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to the 
standard used on good 5c bars. 
CODE 9QQ45 
Chocolate Covered Coffee 
Marshmallow Bar—1% ozs.—5c 
(Purchased at a candy stand 


n. 3. © 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine paper printed in 
red, white and blue. 

Coating: Dark.—Very cheap. 


lor September, 1945 


Center: Color: Good. 
Texture: Tough. 
Taste: Fair. 

Remarks: Coating is not up to stand- 
dard used on good 5c bars. Suggest 
formula be checked as marshmallow 
is too tough. Center had a burnt 
taste, instead of coffee. 





CODE 9RR45 
Chocolate Covered Molasses 
Peanut Butter Bar—17s ozs.—5c 
(Purchased at a candy stand, 

a ae ae 

Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine printed in red, blue 
and white. 
Coating: Light: Good. 
Center: Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of its kind that 
the Clinic has examined this year 





CODE 9SS45 
Pecan Roll—1 oz.—10c 
(Purchased in a grocery store, 
i ao 
Appearance of Bar: Good. 
Size: Small. 
Wrapper: Cellulose printed in red and 
yellow. 
Pecans: Good. 
Center: Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very fine eating bar. the 
best of its kind that the Clinic has 
examined this year. 





CODE S9TT45 
Chocolate Coated Cereal and 
Raisin Bar—% ozs.—5c 
(Purchased in a drug store, 

m, «. 4.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in orange, 
blue, and lavender. 

Coating: Light. 

Color: Fair. 
Gloss: None. 
Taste: Very cheap. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Partly rancid. 

Remarks: Not a good eating bar. Sug- 
gest formula be checked as bar had 
a rancid taste. 

CODE 9UU45 
Peanut & Raisin Cluster Bar 
—1 oz.—5c 
(Purchased in a drug store, 
_ i ae 

Appearance of Bar: Good. 

Size: Small. 

Wrapper: Glassine paper, dark brown 
printed in red and yellow. 


Coating: Dark—very cheap. 


Peanuts: Hard and tougn. 

Raisins: Good. 

Remarks: Unless the quality of this 
bar is improved, it will have a very 
“short life.” 

CODE 9VV45 
Chocolate Covered Molasses- 
Peanut Butter Bar—1?/2 ozs.—5c 
(Purchased in a drug store) 

a. 2. Go 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine paper, printed in 
brown and yellow. 

Coating: Milk Chocolate: Fair. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: Suggest coating be checked 

as it had a slight off taste. 


CODE S9ww45 
Chocolate Covered Hard Candy 
Peanut Butter Bar—1% ozs.—Sc 

(Purchased in a stationery store, 
mM. 2. > 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine paper 
blue, buff and red. 
Coating: Good. 
Center: 
Color: Good. 
Texture: Good 
Taste: Good. 
Remarks: One of the best bars of its 
kind on the market. 


printed in 


CODE 9XX45 

Vaeiety Candy Box—1 Ib.—$1.00 

(Purchased in a department store, 
Boston, Mass.) 

Appearance of Package: Good. 

Box: One layer type, pink and laven 
der, printed seal in center, red and 
gold cellulose band. 

Appearance of Box on Opening: Good. 

Contents: 

Unwrapped Hard Candies: Partly 
grained and very cheap flavors. 

Cellulose Wrapped Hard Candy 
Balls: Poor flavors. 

Wax Paper Wrapped Filled Hard 
Candies: Partly grained and 
poor flavors. 

Sugared Hard Candies: Very cheap 
flavors. 

Spiced Opera Gum Drops: 

Colors: Good. 
Flavors: Poor. 
Texture: Good. 

Wax Paper Wrapped Taffy Squares: 
Fair. 

Assortment: Too small. 

Remarks: Assortment too small for 
this priced box. Candies were of 

very cheap quality. Some of the 
flavors were rank. Suggest a better 
grade of flavors be used and a larger 
assortment. The Clinic has examined 
better one-pound boxes of this type 
of candy at 49c the pound. 


page 33 








the true orange flavor 





“wolverine Brand” 


Oil of Peppermint 
Redistilled, U.8.P. 





For finer quality candies, 
try our unsurpassed 
flavors. 


® Write, ‘phone or wire ... 


Try us for quality, price, delivery, service. 
Let us quote on your requirements. Coast 
trade: Contact O. D. Royer Co., 1340 East 
Sixth St., Los Angeles. 


EDWARD REMUS & CO. '. 


@ New York 18. N. Y. 


W 
ELEPHON Hickering 4438 


Il West 42nd Street 
ABLE ADDRE 
FACTORY 4 WARFH 


607 Weat 43rd Stree 
NEW YORK WN. Y 
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CONFECTIONER'S BRIEFS 





When Robert A. Lewis, who was an employee in the 
Henry Heide Company’s factory in New York City, left 
his job to enlist in the services of his country, he seemed 
to have prophetic vision as he remarked to his father:— 
“I am going to drop the biggest bomb in the world 
right smack in the lap of those Japs—and when I do 
it will be for all those boys who died at Pearl Harbor.” 


Today, Lewis, who is now a Captain in the Air Forces, 
and who, a short time ago was the Heide Company’s 
Assistant Engineer, has acheived world-wide fame as 
the Co-Pilot of the B-29 which dropped the devastating 
atomic bomb on Hiroshima and by so doing undoubtedly 
brought appreciably nearer the defeat and complete 
capitulation of Japan. 


* Connelly’s “Home of Fine Candies,” Lynn, 
Massachusetts, has announced the re-opening of 
their new and modern candy store and factory at 
337-339 Union Street, Lynn. 


* Curtiss Candy Company, Chicago, donated the 
proceeds from its waste paper fund, accumulated 
as a result of the Kiddie Scrap Drive sponsored by 
the company, to help put the Chicago chapter of 
the American Legion’s “Forty and Eight” over the 
top in its drive to send 20,000 decks of playing cards 
to Yanks overseas. Mr. Otto Schnering, president 
of the Curtiss Company, supplemented the waste 
paper fund with a check for $530 to complete the 
last of the card orders. 


‘Natori cm 
Boate Brewers 


Ripnt of tons: 
nana a8 sete 





Bunte Brothers, Chicago's oldest candy manufacturers have just 
recently been awarded the Distinguished Service to Safety Award 
by the National Safety Council for its 1944 safety record. The 
award was accepted for the company by Mr. E. R. Bartley, per- 
sonnell Director. 

* Sierra Candy Company, San Francisco has again 
opened a new field by entering the Eastern mar- 
kets. Mr. Perry H. Chipurnoi has been placed in 
charge of distribution as resident manager, with 
headquarters at 100 Hudson Street, New York. 
This expansion into the national field, announced 
by Mr. Theodore A. White, president of the com- 
pany, is in line with plant expansion plans an- 
nounced last spring. 
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Each day brings us nearer—the time when 
Swift’s Brookfield Dried Albumen will be readily 
available—as government requirements for shell, 
dried and frozen eggs are gradually reduced. You'll 
again welcome Swift's Brookfield Dried Albumen— 












a the way it retains the natural color and flavor of 
i, 


gis Woo 


Niue ese” 


=e ™ i. Copyright 1945, Swift & Company 
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QUALITY 


selected fresh whites . . . dissolves quickly . . . 
never clumps. Then before you know it, 


your Swift Salesman or your nearest Swift 





branch will be able to amply supply you. 


























































dextrose Sugat 


- CORN PRODUCTS SALES CO. 
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The Saturday Evening Post, July 7 
Liberty, July 7 - 
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Life, September 17 
Parents’, August 
American Weekly, August 12 


51,253,954 candy messages to American candy consumers during 


the last six months of this year! That's the power of the campaign 


running now, to assure candy’s market for tomorrow. LET'S KEEP 
UP—AND STEP UP—THIS VITAL COOPERATIVE EFFORT! 


YOUR PART IN THIS GREAT EDUCATIONAL EFFORT 


This campaign is vital to our en- 
tire industry—should be sub- 
scribed to by 100% of the manu- 
facturers, suppliers, jobbers, sales- 
men, brokers and retailers. Hats 
off to the companies and individ- 
vals participating in the program 


today—and a cordial invitation to 
all others in the industry to join 
them. Write the Council office for 
details. Your subscription sent now 
makes you a full participant in this 
program that is doing so much for 
our industry's future. 


Council on Candy of the 
NATIONAL CONFECTIONERS’ 


. an organization devoted to maintaining high standards of quality in candy 
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McCall's, September 
Redbook, September 
Liberty, September 22 








‘Go Meet the foods GZasay is made of... 


.. FOR PARENTS 













It comes out 


Candy 


mica 
4 za 


























Life, October 15 The Saturday Evening Post, Nov. 10 McCall's, December 
Parents’, October Redbook, November Life, December 24 
Liberty, November 17 Parents’, December 


American Weekly, December 9 
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A S S O & I A T I O N Headquarters: One North La Salle Street, Chicago 2, Illinois 


and the dissemination of authoritative information on its use as an energy-producing, morale-building food. 
=. 
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HOW TO 
“ORCHESTRATE” 
FLAVOR... 


t.sssssets 


oreo ree 


In a way, candy manufacturers have much in 
common with song writers. Just as the com- 
poser skillfully blends notes, bars and rests 
to achieve rhythm, the candy manufacturer 
blends ingredients into a smooth and flavor- 
some whole. 


We act as “accompanists” to many candy 
manufacturers, sup- 
plying the raw ma- 
terials from which 
emerge the leaders 
of the confectionery 
“hit parade.” 


ORANGE NEO 


The excellent keeping 
quality and long-last- 
ing FRESH flavor of 
this partly deterpen- 





ized Orange Oil makes 
it esvecially suitable 


for all types of candy. 


36-14 35th St. 
Lonc IsLanp City 
New YorxK 


POLAKS 


Cuicaco, St. Louis 
SAN FRANCISCO 
Los ANGELES 


WORKS inc 
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® Walter A. Richards, Tom Huston Peanut Co., 
Columbus, Ga., president of the National Peanut 
Council, spoke before members of the Council at 
Atlanta, Ga., recently, outlining the NPC’s pro- 
gram for development of thé peanut industry. 


@ Council on Candy announces that collections for 
the second, two-year promotion program are com- 
ing in fine. Nearly three-fourths of the $500,000 
wanted to finance the program have been raised. 
Territorial leader is Virginia, which has subscribed 
106 percent of its quota. 


® Topps Chewing Gum Co. plans to spend $100,000 
in modernization and improvements at its Chatta- 
nooga, Tenn., plant. The company expects to re- 
place 90 per cent of the machinery in use there now. 
It will continue to produce gum and will add a line 
of new candy bars as soon as materials are avail- 
able. 


@ National Candy Co., Inc., St. Louis, has adopted 
the slogan, “Forward in Forty-Five.” In line with 
this slogan, the Consolidated Factories have in- 
stalled a new Drier Unit as the first step in further 


_work planned in the Mogul Department. All of the 


factory's boilers are being repaired and completely 
relined with brick. 


® Brown & Haley Co., Tacoma, Washington, spon- 
sors an employee health program for its work- 
ers. The company recently secured the services of 
a large mobile X-Ray unit and took complete tests 
and pictures of each employee in order to detect 
and check any incipient cases of tuberculosis. 


@ New England Confectionery Co., has reported 
that a total of more than 250,000 cartons were saved 
during 1944 through the company’s carton salvage 
program. 


® The Rowntree Company, England, reports that 
nearly 100,000 persons were employed in the British 
confectionery industry in the basic year, 1939, and 
produced approximately 1,120 million pounds of 
candy. Before the war, the annual per capita candy 
consumption in England was 23 pounds. 


. Henry Heide, Inc., New York, announces that 
Major William John Ewing Keish, son of Mr. 
William C. Keish of Henry Heide, Inc., Command- 
ing Officer of the 713 
MP-BN on duty dur- 
ing the Potsdam Con- 
ference in Germany, 
has received a letter of 
thanks from President 
Truman through Brig- 
adier General Harry 
H. Vaughn, the Presi- 
dent’s Military Aide, 
for the excellent work 
done by the Battalion 
during the President’s 
stay at Potsdam. Ma- 
jor Keish has_ been 
with the Army since 
1941, has been award- 
ed the Bronze Star, 
has seen much active 
service on European battlefronts. 


Maj. W. J. E. Keish 
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Everybody knows some nuts 
outdo themselves selling candy — 
Blue Diamond Almonds, for example. 
Plumpness and crispness—flavor 








and size—these Blue Diamond 
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qualities start in the orchard 





and are checked at every step 
of processing. 





The name Blue Diamond on the 
containers of almonds you buy 














is the best way we know to 









promise you a world of satisfied 
candy customers. 
Specify Blue Diamond Almonds! 1S 


The top-quality grade of the California Almond Growers 


Exchange, the growers’ own cooperative association. 





.Normal wear, speeded by heavy war-time produc- 
tion schedules may have reduced the efficiency of 
some of your LEHMANN refiners. Grinding sur- 
faces, however, can be restored quickly to their 
original production capacity. 


The same skilled craftsmen who built these mills “ 
are ready to put them back into prime condition. 
The reasonable cost will quickly be liquidated by 
increased output. Write for the LEHMANN re- 
conditioning plan. 


Keep production at top efficiency—it pays divi- 


dends. ; \ 


J. M. LEHMANN COMPANY, INC 





ddd MAIN OFFICE and FACTORY YO 
THE STANDARD FOR QUALITY 


IN MACHINERY 
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How to put more palate-appeal 
in your confectionery 


Many Confectioners attain the deli- 
cate balance of flavor that produces 
the mellowness called palate-appeal 
by using Aromanilla to develop and 
blend the full flavoring valve of all 
the ingredients in a recipe. oy; 





Palate - appeal — 

a subtle insistency of 
balanced flavor, rather 
than a sharp overbal- 
ance of any one flavor 
in a product, that makes 
@ customer come back 
for more. 


Four reasons why Aromanilla— 
the improved vanilla flavoring— 
is able to help Confectioners de- 
velop the tastiness of their goods: 











STABILITY: Aromanilla, made from a Mexican vanilla 
bean base combined with extractives of natural in- 
gredients, was developed because of the need for a 
vanilla flavoring that would withstand extreme temper- 
atures without fading out. The orchid which produces 
the vanilla bean gets most of its nourishment from the 
air. Hence, the solids of the bean are exceedingly deli- 
cate. So, to insure lasting quality, we add similar but 
more sturdy solids from hardier plants which get their 
nourishment from the soil. 


PENETRATION: Because the carrier of the Aromanilla 
flavoring elements is largely a staple vegetable sub- 
stance rather than a high percentage of alcohol, which 
vaporizes so readily, it diffuses thoroughly throughout 
the mix. Thus, Aromanilla actually ripens in your 
finished goods, producing a full-bodied flavor that lasts. 


UNIFORMITY: Aromanilla’s standardized formula is 
rigidly controlled by our laboratory and the user is as- 
sured of consistent, uniform results in his product. 


ECONOMY: Since Aromanilla retains its full volume of 
flavor in the mix right through baking, cooking and 
freezing, and develops the full flavor of the other ingre- 
dients used with it, you will be able to use less flavoring. 


FREE SAMPLE 


Let Aromanilla show you what it can do to help you 
improve the palate-appeal of your products. Send for 
FREE sample and instructions for tests (enough for a 
50 pound batch of cream fondant or chocolate.) 





The Aromanilla Company, Inc., Dept. B, 6 Varick Street, N. Y. C. 13 
Please send a FREE sample of Aromanilla and instructions for tests so ' 
can see whether it will improve the flavor and balance of my prod:'ct 


COMPANY 
ADDRESS 





SAromanilla 
Imitation Vanilla Flavor 


6 Varick Street New York City ?: 
“FLPING CUSTOMERS IMPROVE THE TASTE OF THEIR GOODS SINCE ivu 
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Brig. Gen. J. H. Hillary, fourth from the left, front row. with his 

office staff. General Hillary has been acting as Director of 

Labor, having had complete charge of both Military and civil 

labor in the whole Egyptian theatre of war at the time of the 
North African operations. 


@ McCormick’s, Ltd., Montreal, Canada, has ap- 
pointed Mr. J. A. Chambers. vice president and 
general sales manager to the post of general man- 
ager. Mr. F. J. Waud, vice president in charge of 
the production department of the same company, 
has retired. 


@ An important quota on hard candy has been 
placed on hard candy products of Cuba, Mexico, 
Argentina, and the Caribbean Latin Americas by 
Canada. Such imports have been restricted to 
quantities for resale over the counter. The War- 
time Prices and Control Board is now prepared to 
admit quantities, not only for over-the-counter 
sales but also for industrial purposes. 


PFC Stanley Allured Receives Medal 


By direction of the President, ....a Bronze Star 
Medal is awarded by the Commanding General, 96th 
Infantry Division, to the following named Enlisted Man: 

“Private First Class Stanley E. Allured, 16174681, In- 
fantry, United States 
Army. For heroic serv- 
ice in connection with 
military operations 
against the enemy on 
Okinawa Island on 20 
April 1945. Private First 
Class Allured, hearing a 
call for help from a 
wounded man in another 
company, disregarded the 
danger of his action and 
crawled across a fireswept 
field to administer first 
aid. He further crawled 
under fire to retrieve a 
first aid packet and band- 
aged the wounded man, 
by necessity, from a 
prone position. The heroic and aggressive actions of 
Private First Class Allured saved the life of another 
soldier; were inspirational to all who witnessed them and 
reflects great credit upon himself and the military 
service.” 

Pfc. Allured is the second son of Mrs. Prudence W. 
Allured, publisher of The Manufacturing Confectioner. 
All three of Mrs. Allured’s sons are in the army, two 
of them having seen overseas duty. 





Pic Stanley E. Allured 
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SUPPLY TRADE NEWS 


@ Corn Products Sales Company, New York, has 
announced the promotion of Mr. Edward W. 















































Schmitt to the position of Bulk Sales Manager. 
Previously, he served as di- \ 
vision Sales Manager for the - , \ ~ 
confectionery bottling, can- \ \ 
ning and meat packing indus- ny, \ 
tries. Mr. Schmitt joined the , Y Be 
Sales Department of the com- 7 
pany in 1912 and since then ~ 
has devoted his efforts entire- y & 
ly to sales and sales develop- \ 
ment work. In his new capa- ~ 
city, Mr Schmitt will assume \ 
the responsibility for bulk ~~ 
sales development and the in- w~ 
troduction of new industrial < \ 
products perfected by the 
Mr. E, W. Schmitt Company. 
® Ceiling prices on cocoa products, which control 
the price importers may pay directly to roreign 
sellers, has been provided for by the OPA. Maxi- 
mum prices at which importers and subsequent 
buvers may sell are also set. These ceilings will 
be in line with the March 1942 ceiling prices es- é . 
tablished for sales of domestic cocoa products, OPA 
said. Imported commodities covered by this action 4 o ® ND a 
include: Chocolate liquor, sweet chocolate coat- 
ings. sweet milk chocolate coatings, cocoa powder, 
cocoa pressed cake, and cocoa nibs. ane 7 7 — ~ — 
@ Corn Industries Research Foundation reports alle ative tata det the 
that a virtual stagnation in the movement of corn 
from farm to elevator, persisting over a period of sn alias iain Ossibie 
several weeks, has resulted in such extreme dearth oleh -Bilelilme elelaie 
of the grain at corn refining plants that two mem- omer sc netio F 7 
bers of the industry have taken the unprecedented ee ye 7 : : $ 
step of appealing direct to growers, via paid space 
and radio, to sell whatever corn they can spare 9 ie alae O ake 
above feeding requirements. One of the industry's 
largest plants is closed because of the shortage. . ay S QVe " - VINE 
eige e O ° ae e 0 
= om ei O De ° e Oo eng: 
p . el: elell- elel-mie ehi: 
pa elele * * eyele o * * 
on co 
qo 
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Left: Mr. S. E. Nelson, Lecithin Manager, and right Mr. Paul S. 

Cummins, General Manager, Central Soya Company Products 

Division, observing the fluidity performance of the new Centrol 

II. This new lecithin is much more fluid than that previously man- . AR RB . 
ufactured by the Company. 
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F CULTURED 
fEXTRIN -AR- 
B LIKE YEAST BACILLI, 


tis ALIVE! 


Saccharomycetacea Fragitans is the enormous name of 
@ microscopic plant known familiarly as yeast. It makes 
your daily bread, and it has relatives busy producing 
beer and wine. Equally alive and beneficial is the Lacto- 
bacilli family, to which we owe butter and cheese. Three 
members of this family — Acidophilus, Bulgaricus and 
Moro — work together with Fragitans to help produce 
CULTURED EXTRIN AA. Little wonder that this product, 
made by nature in cream and buttermilk, is so good, 
so utterly different from ordinary chemical flavorings, 
so identical with butter in taste, in bouquet, in sales- 
appeal! CULTURED EXTRIN AA is concentrated. A 40-lb. 4] } 
tub of it imparts as much true butter flavor as 6,400 Ibs. ? | 
of butter! Economical, too — costing less than half as | | 
much as butter; and available! 
IT’S THE NATURAL REPLACEMENT 
FOR BUTTER AND SYNTHETIC 
IMITATIONS 


BECAUSE IT’S 
IN ONLY 2 YEARS 


2182 Saxe PLANTS 


IVE J 
AL KE a 
BAKERY puTTer . 
SWITCHED FROM BUTTER Cart nd | 
AND SYNTHETIC IMITATIONS TO % | 


CULTURED 


EXTRIN-AR- 4»; 


WF 
CHEESE 


Order a trial tub 
of 8 Ibs. and be- 
come a confirmed 
user of the world’s 
best by test! 


Bat od Tit 





YORK 7, N. Y 


ow 


FOODS, INC., 70 BARCLAY ST., NEW 








@ Westinghouse Electric Corporation has acquired 
the B. F. Sturtevant Company of Boston, Mass., 
the pioneer in the design and manufacture of air 
handling and processing equipment. The Sturte- 
vant Company becomes a wholly-owned Westing- 
house subsidiary operating as the B. F. Sturtevant 
Company, a Division of Westinghouse Electric. 


@ Starch sponge is showing promise as a new candy 
ingredient. This material was developed by the 
USDA Northern Regional Research Laboratory at 
Peoria, Ill. Starch sponge is a resulting product 
after cooling a cooked, 5% paste of commercial 
corn, wheat or potato starch to temperatures of 
from -2.0 to 16.0 degrees C. The frozen mass is 
then thawed and pressed. After it has been freed 
from excess water, and pressure released, the 
sponge readily expands to assume the form of the 
mold in which it was originally cast. After the 
water has been squeezed out, sponge is dried 
first at room temperature then at 80 to 100 degrees 
C. Starch sponge can be used in several types of 
candy, forming a crunchy, tasty product. 


@ Fuchs & Company, sugar brokers, predict that 
the last quarter of 1945 and the first quarter of 1946 
will see those controlling sugar distribution in a 
difficult position trying to maintain present quotas. 
For instance, at present, stock of raw sugar at 
North Atlantic points are down by nearly 55% 
under last year at this time. Total stocks throughout 
the country are down 50% under last year’s figures 
for this period. 


@ First Machinery Corp., New York, has just is- 
sued its Summer-Fall edition of “First Facts,” the 
company’s house organ. It illustrates many of the 
pieces of equipment which this company has on 
hand. It lists equipment available in the current 
stock list. 


@ Republic Steel Corporation predicts a very fa- 
varable outlook for steel in the civilian market 
ahead. This feeling is based, in part, on the vast 
shortages that have developed in consumer goods, 
because more tlian 600 articles of steel and iron 
have not been made since 1942. 


® Monsanto Chemical Company, St. Louis, has 
announced the retirement of Mr. Gaston F. DuBois, 
vice president and member of the Executive Com- 
mittee after 40 years with the company. Mr. John 
E. Gurvin, Plant Engineer of the Monsanto ele- 
mental phosphorus operations, has been appointed 
vice president of the Merritt Engineering and Sales 
Company, Inc., Lockport, N. Y., a Monsanto sub- 
sidiary, Mr. Arnold H. Smith has been appointed 
Director of the Foreign Department of the 
Company. Mr. H. J. Heffernan has been appointed 
assistant general manager of sales of Monsanto’s 
Merrimac Division, Boston. Mr. Horace Burrough 
III, Assistant General Manager of Sales for the 
Merrimac Division, Boston, died recently at the 
age of 49. 


®@ Oil of Peppermint controls have been terminated 
by the U. S. Department of Agriculture with the 
ending of War Food Order 81 recently. Increased 
supplies have made it possible to relax restrictions. 
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K Imitation Rum Flavor P&S 


(West Indies Type) 
An onthe: new, full-bodied, tangy asin as 
Use it in any confection for which you desire 
a true, delicious Rum taste. 

Try a sample and be convinced of its quality 
and economy! 








= _ POLAK & SCHWARZ, Inc. 


: 2 \ 667 Washington Street New York (4, N. Y. 
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WE’RE SIGNING UP! 
THEY USE SOLVAY 
POTASSIUM 

CARBONATES 


Coutrol the QUALITY and PURITY 


ro} MBYAe]t] amd atolae) (oh i-Molale Me delaelo MY 2110} 


& SOLVAY “G4 Gide 
POTASSIUM CARBONATES 


LEAST i SOLVAY SALES CORPORATION 
CALCINED 99-100% 


HYDRATED 83-85% + =m ANC OS 
LIQUID 47% New Oflenne * New York + Philedelehin « iidiumsh = Sn EannnnnannnnE 


40 Rector Street New York 6, N. Y 
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THE MANUFACTURING CONFECTIONER 
THE CANDY BUYERS’ DIRECTORY 
THE BLUE BOOK 


BOOKLETS and REPRINTS 


Reprints are available of a number of articles which have ap- 
peared in THE MANuracturinG CONFECTIONER. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
end chocolate industries. Stamps or coins accepted. 


Now available are the following: 


fonfectionery Factory Maintenance; 


ES PEE RE ee ete 50c 
Improved Methods in the Manufacture of Fondant Goods; 

Se ie EE ls SL, occ ccecdanenedccics 25¢e 
Lionid Sugar 

SSE POE EEE CCT LEO EET DT COE EET 
Manufacture of Marshmallows, The; 

EE ie Ey Fe 4 ea ee eee 25¢ 
Modern Methods of Candy Scrap Recovery; 

ie ed EE told os Pore kk 58a 6 ue aewdleds a4 sed $1.00 
Principles and Design of Chocolate Cooling Tunnels; 

I Be ld te eros ole clad oberg eure ae 1.00 
Purpose of Conching Chocolate, The; 

OI NE 6 ino 5. 6000 6 Bee oecn vied cae’s 20¢ 
Soy Products in Candy; 

TD SOR tats we Be Saks hutd as aoe 04 vig heeW-ane 6 pais 25¢ 
Sugar: Is it Food or Poison? 

an. as on ke de ee shad oaes 20¢ 
Using Cereals in Candy; 

WwW Ed a. hanes a Whked es sede swan 15¢ 
Vitamins in Confectionery ; 

i Ro ace heen etn tha hs ecb she seers 15¢ 
Ww ——— Material for Candy; 


THE MANUFACTURING CONFECTIONER 


An Allured Publication 
“READ WHEREVER CANDY IS MADE” 


400 West Madison St. Chicago 6, Illinois 
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@ General Foods Corporation, New York. an- 
nounces that Mr. Ray M. Schmitz has been elected 
vice president of the Corporation. Mr. Schmitz has 
served the firm in many capacities, chiefly in the 
fields of merchandising, advertising, and the de- 
velopment of new products. 


¢ H. Kohnstamm & Co., Inc., announces that the) 
have ready for distribution their latest catalog on 
Atlas colors and flavors. The company states that 
the booklet in addition to listing their complete line 
of confectioners’ colors and flavors, also contains 
much useful information on the solubility and prep- 
aration of the various certified colors. Copies are 
available. 


@ Hobart J. Thurber Company, Chicago, has just 
been appointed exclusive representative on bulk 
flours in the Chicago area for Igleheart Brothers, 
Inc., of Evansville, Ind., manufacturers of the well- 
known Swans Down Cake Flour and Doughnut 
Mix. 


® A storage atmosphere of 65% relative humidity 
is best for keeping the moisture content of peanuts 
and peanut products within 2% of optimum a- 
mounts and thus lengthening their shelf life, reveals 
Dr. J. G. Woodroof of the Georgia Experimental 
Station in the recent research report entitled “The 
Effect of Moisture on Peanuts and Peanut Pro- 
ducts.” 


©@ B. W. Dyer & Company, New York sugar brok- 
ers, say that preliminary sugar reports just received 
on Java indicate conditions in the Java sugar in- 
dustry appeared as bad as they are in the Philippine 
Islands. 


® Allegheny Ludlum Steel Corporation, Pittsburgh. 
has approved a $5,000,000 pastwar research and 
production expansion program according to a 
statement by Mr. Hiland G,. Batcheller, president. 
An ultra-modern research laboratory and related 
experimental and pilot plant equipment wil! be 
built at company headquarters, Brackenridge, Pa.. 


to intensify studies of the structure, melting, pro- 
cessing and further development of high alloy 


steels. 


® Restrictions on dried milk sales have been re- 
moved by the USDA with the termination’ of War 
Food Order 93. 


@ Republic Steel Corporation has announced the 
the election of Mr. N. J. Clarke as senior vice presi- 
dent and Mr. J. M. Schlendorf, vice president in 
charge of sales. The announcement was, made by 
Mr. T. M. Girdler, board chairman, and Mr. C. M. 
White, president, following the directors’ meeting 
of the corporation. 


@ General Foods Corporation has announced the 
appointment of Mr. William R. Dunn as general 
credit manager of the corporation. The announce- 
ment, made by Mr. Austin S. Igleheart, president. 
said that Mr. Dunn was formerly assistant general 
credit manager and succeeds the late Mr. Harold 
D. Warrick. 
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“C.E.D. Looks Ahead” 


The Committee for Economic Development has issued 
“American Industry Looks Ahead”—a 65 page study of 
business estimates of postwar markets for manufactured 
goods. The following estimates are taken from Table 


II. page 33 of this booklet: 
How Industry Estimates Markets in 1947 
Value of % 


Manufactures Increase 
At the 1939 Price Level Est. 1947 


(Millions of dollars) Over 

1939 1947 1939 
Food & Kindred Products 10,618.0 14,185.6 33.6 
Candy & Confectionery ... 297.8 484.7 62.8 
Chocolate & Cocoa ............ 99.0 134.4 35.8 
Sugar, Cane & Beet ........... 557.8 752.8 35.0 
Corn syrup, ete. ........... 119.4 195.7 63.9 
Cond. & Evap. Milk _.......... 209.8 257.7 22.8 
Edible Fats & Oils*_....... 186.3 252.5 35.5 
Bakery Products** _......... 1,211.0 1,533.7 28.3 
Ice Cream & Ices ................ 285.8 484.1 69.4 
a ES ee 38.0 60.8 60.0 
Nonalcoholic Beverages ... 365.8 525.4 43.6 


Unclass. Food Preparations 172.5 249.3 44.5 


*Does not include creamery butter, oleomargarine or corn oil. 
**Does not include biscuits, crackers or pretzels. 


“Postwar Views of American Manufacturers” supple- 
ments “American Industry Looks Ahead.” This is a 
digest of opinions received from manufacturers on post- 
war subjects. Among statements made of interest to 
candy manufacturers are the following: “Vitamins may 
be added to some candies and there may be more use 
of vitamin enriched candies and foods. One company 
mentions that until imports of coconut and palm oil 
from the Pacific regions are once more resumed, we 
shall continue to use substitutes and it expects greater 
use of soybean oil in the future.” (Editor’s Nate: Please 
refer to “Soybean Oil in the Candy Industry” in this 
issue). 

Army Bar Contracts Cancelled 

Candy bars, 327,000,000 of them, contracts for which 
have been cancelled by the Army and Navy, will not 
reach‘ the public. This is the bad news for jobbers, 
dealers, and civilians, on the authority of Mr. Phillip P. 
Gott, president of the NCA, who reported at a dinner 
meeting of candy jobbers and salesmen in Chicago on 
September 20, that the bars, for late 1945 delivery, had 
not been manufactuerd when the contracts, by the Army 
for 257,000,000 bars, and by the Navy for 70,000,000 
bars, were terminated. Sugar for the bars which would 
have been made available by the government above the 
industry's quota, stays in the nation’s general supply. 

Mr. Smith H. Cady, Jr., in charge of the Chicago 
office of the Council on Candy of the NCA, summed up 
the responsibility of jobbers and salesmen in the drive 
for promotion funds, addressing the 350 men and women 
present from throughout Illinois. 

With $500,000, required to carry the campaign into 
the middle of 1946, already 80% subscribed, Mr. Cady 
pointed to growing advertising competition among food 
manufacturers and an “ever-normal” stomach capacity of 
40 ounces as reasons why the candy industry must con- 
tinue its fight for wide public acceptance. 

Council doctrine on the worth of candy as a food will 
be published in 51,000,000 pages of general magazines in 
the second half of this year, Mr. Cady declared. 


jor September, 1945 











Armour's 332 stock points mean 
fast, dependable service 


U.S.P....A chemically pure, 
water-white glycerine, meeting 
all requirements of the U. S. 
Pharmacopoeia ... for use in 
foods, pharmaceuticals, cosmet- 
ics or any purpose demanding 
highest quality. Specific grav- 
ity, 1.249—25° C./25°C. 






AND 
COMPANY 


1355 West 31st Street 
Chicago 9, Illinois 




















HOOTON 
Chocolate Coatings 





* 


HOOTON CHOCOLATE COMPANY 
NEWARK, NEW JERSEY>* EST. 1897 








JOHN T. BOND & SON 


CONFECTIONERY BROKERS 


OF THE PACIFIC COAST 
* 


637 South Wilton Place Los Angeles 5, California 








We cre now celebrating our 25th year in the 
Candy and Food Business. 


Resident Men Located in Washington, Oregon and 
Northern California 
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Home of 


“The Candy Cooling People” 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables, 
Air Conditioners, Room Coolers, Dehumidifiers, 
and other “Economy” Equipment for Confec- 


1. Design only 


Branch Office 

152 West 42nd Street 

New York 18, N. Y. 
Wisconsin 7-5649 





tionery and Biscuit Manufacturers. 
We design to suit your requirements. 
Contact us for: 


2. Design and Fabrication 
3. Design, Fabrication, and Installation 


ECONOMY EQUIPMENT COMPANY 


Main Office & Plant 
919 West 49th Place 
Chicago 9, Illinois 
Boulevard 4300 














SHORT CUTS 


eiTiatvies Safe Way to Clean 
Egg Processing Units 











BY using the recom- 
mended Oakite clean- 
ing technique, alumi- 
num egg breaking, sep- 
arating and suction 
cups can be cleaned 
quickly and safely ... 
albumen and yolk de- 
posits are so thorough- 
ly softened and loosen- 
ed that complete re- 
moval is made easy. 
And for other egg pro- 
cessing units — tinned, 
galvanized, stainless 
steel and Monel metal 
—there is an Oakite 
material especially 
formulated to do a fast, 
thorough cleaning. job 
. +. to pave the way to 
more effective germi- 
cidal treatment and do 


it with complete safety 
to surfaces. 


A FREE BOOKLET 
describes how Oakite 
materials and methods 
can meet all of your 
cleaning needs . . . can 
help you protect prod- 
uct flavor and quality. 
A copy will gladly be 
sent on request. Write 
us today. 


“ OAKITE PRODUCTS, INC, 
36C Thames Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 

Cities of the United States and Canada 


OAKITE 


Specialized 


CLEANING 
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A. E. Staley’s Expands Research 

In a new $250,000 laboratory at Decatur, IIl., chemists 
will delve further into the mysteries of corn and soybean 
molecules—on the trail of discoveries which may lead 
to vast new uses for two leading cash crops of the Ameri- 
can farmer. 

Occupying parts of two floors of the 1l-story office 
building, the new laboratory supplements work carried 
on in the three-story main laboratory, from which many 
notable developments in wider utilization of corn and 
soybeans have come in recent years. These include a 
corn derivative used in production of penicillin; a num- 
ber of special starches for industrial use; improvements 
in the method of manufacture of V board, a water-proof 
fibre board used by the Army in making shipping con- 
tainers; an economic method of producing levulinic acid; 
a much sweeter type of corn syrup (Sweetose) achieved 
through the use of enzymes, and an improved process 
of refining soybean oil for salad dressing, shortening 
and margarine. 

Use of the hexane extraction process in a new $2,000,- 
000 mill, nearing completion, will increase both quan- 
tity and quality of the oil. 

Projects already being tackled by the staff of chemists, 
which is being doubled, include study of proteins, car- 
bohydrates, fats and possible modifications and deriva- 
tives which might adapt them for new uses and applica- 
tions. 

The cornstarch molecule offers a fascinating field for 
research, as great as that of petroleum, which has been 
split into fractions from which hundreds of hitherto 
unknown products have been developed. Levulinic acid, 
a corn starch derivative which is useful in plastics and 
can supplant lactic acid in many processes, is also being 
investigated for further possibilities. 

Technical director of Staley laboratories is Howard 
File, who has been with the company for 35 years. In 
1928 his first research laboratory was built, and in 1937 
the present three-story main laboratory building was 
erected and devoted to research and constant control of 
each manufacturing step. 

Dr. W. W. Moyer, Director of Research, who joined 
the organization in 1937, is in charge of the new re- 
search laboratory. 


First Machinery Issues Sale Bulletin 


The First Machinery Corporation, New York City, 
has announced that they will liquidate their entire stock 
of new, rebuilt and used chemical and process equipment 
because the New York housing authority has condemned 
their building to make way for a new housing project 
Rather than undertake the prohibitively costly expense 
of moving hundreds of tons of equipment to their new 
location, they prefer to cut their prices drastically and 
pass those savings on to their customers. The company 
is not going out of business but merely liquidating its 
present stock before moving. 


B. W. Dyer Rejoins Company 


B. W. Dyer, jr.—a partner in the firm of B. W. Dyer 
& Company, Sugar Economists & Brokers, has returned 
from the Army to become active again in the Com- 
pany’s business. Following Germany’s surrender, Mr. 
Dyer, with 119 points, was one of the first men to be 
granted honorable discharge under the Army point sys- 
tem. He returns to civilian life after 4% years in the 
service, including over 2 years of foreign service, in 
Northwestern Canada, England, France, Luxemburg and 
Germany. 
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TRUTASTE FLAVORS - These IMITATIONS RIVAL NATURE'S 
lestful, Tangy CHERRY 
Full-Bodied, Rih GRAPE 
Luscious STRAWBERRY 
Tantalizing RASPBERRY 





NEUMANN- BUSLEE & WOLFE 


224-230 W. HURON ST,, CHICAGO 10, ILLINOIS 











FRESH COFFEE FLAVOR 
MAKES A DIFFERENCE! 


Barrington Hall Instant Coffee is the 
perfect coffee flavor for confections 
and ice cream. It stays fresh because 
the elements which cause coffee flavor 
to turn stale have been removed. Bar- 
rington Hall is fine coffee, 100% pure, 
ready for instant use. Write today for 
full details. 


BAKER IMPORTING CO. 


NEW YORK: 30 Church St. MINNEAPOLIS: 212 N. Second St. 








ae of ) 
| OMAND SERVICE i QhRRINGION Hay l 


ROSS & ROWE INC, | .NSTAN 


'/, J5VARICK STREET WRIGLEY BLDG. 


NEW YORKN.Y. CHICAGO,ILL. — 
‘SOLE, SELLING AGENTS FOR 
AMERICAN LECITHIN COMPANY: . 


100% PURE 


ANOTHER FINE PRODUCT OF HYGRADE FOOD PRODUCTS CORP. 




















Read 


The Manufacturing 
Confectioner 


Monthly, up-to-date, informa- 
tion for the candy maker. 
2 yrs. $5.00 — 1 yr. $3.00 


( Ii bons 





<> 


Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


400 W. Madison St., Chicago 6, Ill. 








Importers — Distributors . dalle 3 : ae Write: 
Manufacturers The Manufacturing 
H.A. JOHNSON co. iy [" . Th FT [ 1 : Confectioner 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 
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MARASCHINO CHERRIES 


SYRUPS 
TOPPINGS 


Glace Fruits 
SODA FOUNTAIN FRUITS 


7he C. M. PITT & SONS CO. 


KEY HIGHWAY 


BOYLE & HARVEY STS. 








YOUR 
CANDY'S 
SWEETNESS 


... comes from the 
sun, rain and clean 
earth. In the magic- 
like process from corn seed to Pen- 
ford Syrup, man’s skill and care 
never slacks. You can be confident 
in the purity and consistent quality 
of Penford Corn Syrup—made in the 
great P & F factories at Cedar 
Rapids. 











) 


PENICK & FORD 


20 p é, hi7,N 








| POST-WAR PLANNING for SMALL BUSINESS 


Here’s the good news for the returning veteran. The Gov- 
| ernment guarantees loans by bank, loan company, or friend, 
up to $2,000 with RFC or SWPC approval. Only require- 
ment is a project reasonably sure of success. Champion 
Processing Equipment more than guarantees success for 
the pecan industry. 

A recent poll of U. S. troops shows some 300,000 soldiers 
planning to buy farms. It’s these boys whom we believe 
should be encouraged to cultivate pecans on suitable, waste 
land. N ow, as never before, we need new industry to pro- 
vide jobs for those who have fought for their country. 

Growing and processing pecans is a new and basically 
sound industry to fit into the post-war business life of our 

















country. 

H. A. Wittliff, Sr.. Pres CHAMPION PECAN MACHINE CO. 
CO-OPERATIVE PECAN SALES COMPANY, INC. 

401, Augusta Street San Antonio 2, Texas 
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@ Mr. D. Mayo Phillips, 64, superintendent of 
Gum Products, Inc., of Boston, Mass., died on 
September 9, of a heart ailment. Mr. Phillips en- 
tered the chewing gum industry in 1910 with the 
Chicago factory branch of the American Chicle 
Company. He was assistant factory manager and 
office manager of this branch from 1900 to 1923. In 
1923, he joined the Green Circle Gum Company of 
Chicago, then went to the International Chewing 
Gum Co., Cambridge, Mass. He was plant super- 
intendent of Gum Products, Inc., from 1938 until 
the time of his death. 


@ The Thomas W. Dunn Co., producers of Gela- 
tine products New York, has acquired title to the 
seven story and basement building at 338-340 
Pearl St.. New York City. The company will oc- 
cupy the entire building. 


@® Mr. George Kiepe, president of the Southern 
California Candy Broker’s Association, addressed 
the meeting of fourteen of the leading candy 
brokers in Southern California who gathered for a 
dinner in Los Angeles on September 14. Mr. Kiepe 
spoke on the importance of getting behind the 
NCA Council on Candy advertising campaign. 


@ Mr. John T. Bond of Los Angeles, has just 
returned from a four week trip to the North West 
territory and was accompanied by his wife and 
son. The John T. Bond & Son company plans to 
move into its new office building at 630 South 
Wilton Place, Los Angeles soon. 


® Larger civilian supplies of shortening and cook- 
ing oils, of soap, and of oils for protective coatings 
have been announced by Secretary of Agriculture 
Clinton P. Anderson. Effective October 1, the 
quota for the use of fats and oils in the production 
of civilian supplies of shortening, cooking and 
salad oils will be increased from the current 79 
percent of average used during the base period 
1940-41 to 88 percent. 


@ A. R. Everhart, associated with the flavor and 
essential oils business for’ 25 years, will represent 
George Lueders & Co., operating from Waukesha, 
Wis. Mr. Everhard’s territory will comprise the 
states of Wisconsin, Minnesota, North and South 
Dakota, Nebraska, Iowa, Arkansas, Oklahoma and 
parts of Missouri and Colorado. 
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Trade Marks 


The following memorandum relating to Trade 
Marks is made available through an arrangement 
with James Atkins, registered patent attorney, 
Munsey Building, Washington, D. C. The trade- 
marks were recently published by the U. S. Patent 
Office and, if no opposition thereto is filed within 
30 days after the publication date, the marks will 
be registered. 

TROPICAL COOLERS. Ser. No. 460,325. Ha- 
waiian Pineapple Company, Ltd., Honolulu, Ha- 
waii, and San Francisco, Calif. For candy. 

COLD DOG printed on representation of gro- 
tesque dog. Ser. No. 452,515. Elvira Von Tuerk. 
Greenwood Lake, N. Y. For chocolate coated candy 
containing nuts and fruit. 

TARTINES. Ser. No. 462,844. Bunte Brothers. 
Chicago, Ill. For candy. 

TODAY. Ser. No. 462,852. The Mackenzie 
Gandy Company, Cleveland, Ohio. For candy bars. 

ALMONDOLA. Ser. No. 460,897. David Kop- 
per, doing business as Cadeau Chocolate Co., New 
York, N. Y. For chocolate covered almonds. 

KITCHEN STAR and girl's head within out- 
line of a star. Ser. No. 462,208. Kitchen Star Food 
Products, Borough of Guttenberg, N. J. For candy 
decorations for cakes and cookies, etc. 

TRINEO and picture of boy on a sled. Ser. No. 
461,105. Trineo, Sociedad De Responsabilidad 1.i- 
mitada, Buenos Aires, Argentina. For candy. 

HAMILTON’S DUTCH TREAT. Ser. No. 
462,015. John D. Hamilton, doing business as 
Hamilton Candy Co., Tacoma, Wash. For candy 
bars. 

HEIDE PERFECTION CHOCOLATES. Ser. 
No. 461,487. Henry Heide, Incorporated, New 
York, N. Y. For chocolates. 

BETTY BAKER PINWHEELS. Ser. No. 461.- 
639. Sears, Roebuck and Co., Chicago, Ill. For 
candy. 

BUCK PRIVATE. Ser. No. 462,014. John D. 
Hamilton, doing business as Hamilton Candy Co.. 
Tacoma, Wash. For candy bars. 

CADEAU. Ser. No. 460,898. David Kopper, do- 
ing business as Cadeau Chocolate Co... New York, 
N. Y. For chocolates. 

HAPCO CRYSTAL GEMS. Ser. No. 465,183. 
Hawaiian Pineapple Company, Ltd., Honolulu, Ha- 
waii, and San Francisco, Calif. For candy. 


SUNRISE. Ser. No. 465,860. American Chew- 











IMITATION VANILLA FLAVOR 


REOHSTERED FRADE mane 











> South American Variety 


¢ JUMBO YELLOW 


rc a Se cw 
i VOR -COMN- 


Grown from Purdue Universi'y Hybrid Seed. Prime 


¢ ‘ popping condition. Packed in 100 Ib. moisture proof 
: bags. Send for free sample today. 
' @ No Hulls ¢ 5 More than 
( * coset Rich 8.7! 500 Ib. lots 
@ Quick Popping 
( “Ne ‘* @ Larger Kernels $9.25 pos he lots 
P F.O.B. Hamburg, lowa 


felc) i Mr. mele), Mite) i6e) 1, meer 


Box 310 - Hamburg, lowa 











for September, 1945 


We KO-KO-K, the perfect toasted 
Marshmallow Topping - ly Ucn Bredé 


It is also be‘ng used for dusting in slab work of 
peanut bars in place of and in conjunction with sugar. 


Write for Samples and Prices. 


VAN BRODE MILLING CO. 


Clinton, Massachusetts 


the 


Puffed Wheat 
Puffed Rice 
Ri-Ko 
Rice Flakes 


Toasted Corn 
Flakes 
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For Improved Summer Candies 
and Other Year-Round Confections—Use 


MARWYN’S 


Roller Process 


POWDERED WHOLE MILK 


New, up-to-the-Minute Formulas are avail- 
able for QUALITY FUDGE and SUMMER 
GRAINED CARAMELS. 


Roller-process powdered whole milk, containing 
26!/,°/, butterfat, improves the sales-provoking 
quality and flavor of your products. 


wvVvVvVVVVVVVVVVVY 


By using larger quantities of roller-process 
powdered whole milk in a given formula you can 
increase the poundage yield of the batch without 
having to increase the amount of sugar used. 


Simplified formulas will be supplied for 
Fudges, Grained Caramels, Grained Nougat, 
Seafoam Kisses, Roll Cream Centers, Cast 
Cream Centers and others— 


Write: 


Marwyn Dairy Products Corporation 
141 W. Jackson Boulevard Chicago 4, Ill. 
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CHERRY 
BLACKBERRY 
PEACH 





You have a fine selection of flavors from 
which to choose: 


Fortaroms 
Economical in use. 
Use 2 oz. per 100 Ibs. in hard candy. 
Kallistaroms 
Low evaporation loss. 
Use 4% to % oz. per 100 lbs. 
Imitation Fruit Oils and 
Flavor Bases 


Highest concentration. 
Use % to % oz. per 100 lbs. 


Flavors and basic 
flavoring materials for 
the confectionery, 


Schimmel & (o., Inc. food, ond cllied le- 


601 West 26th St., New York 1, N. Y. 
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ing Products Corp., Newark, N. J. For chewing 
gum. 

CELLA’S. Ser. No. 366,253. G. Cella Co., New 
York, N. Y. For candy. 


PLEASANT EVERLASTING PEPPERMINT. 
Ser. No. 465,857. American Chewing Products 
Corp., doing business as Pleasant Products Co., 

FRONTLINE CHOCOLATES. Ser. No. 463,- 
023. Jonat Candy Corp., Brooklyn, N. Y. For 
candy. 

HARMONY QUARTET printed on musical 
scale. Ser. No. 463,024. Jonat Candy Corp., Brook- 
lyn, N. Y. For candy. 

GOLDEN NUGGET. Ser. No. 465,136. Golden 
Nugget Sweets, Ltd., San Francisco, Calif., as- 
signor to Golden Nuggets Sweets, Ltd., San Fran- 
cisco, Calif. For candy. 

SURF. Ser. No. 465,184. Hawaiian Pineapple 
Company, Ltd., Honolulu Territory of Hawaii, 
and San Francisco, Calif. For candy. é 

GOLD $ DOLLAR. Ser. No. 465,859. Ameri- 
can Chewing Products Corp., Newark, N. J. For 
chewing gum. 

EVERMORE. ‘Ser. No. 465,858. American 
Chewing Products Corp., Newark, N. J. For chew- 
ing gum. 

“EMMIES”. Ser. No. 465,891. Arthur Andrew 
Camp, doing business as Emmy Almond Co., 
Brookline, Mass. For sugar coated peanuts. 

B-17 and picture of airplane. Ser. No. 466,442. 
Hawaiian Pineapple Company, Ltd. Honlulu, T. 
H., and San Francisco, Calif. For candy. 

ANIS NEGRITO and picture of negro boy. Ser. 
No. 467,494. La Victoria, S. A., San Luis Potosi, 
Mexico. For chewing gum. 

GLO-JO and silhouette of two heads. Ser. No. 
467,296. Charles O. McAfee, doing business as 
McAfee Candy Company, Macon, Ga. For candy 
bars and peanut butter. 

ERY. Ser. No. . 468,035. 
New York, N. Y. For candy. 


Lafond Chocolatier, 








Dried Date Imports Discussed 


United States importers of dried dates have recom- 
mended to the War Food Administration that some 
28,000 tons of Iraq and Iran dates expected to be avail- 
able this year, be allocated to them on the basis of indi- 
vidual imports during the 6-year period beginning in 
1935. The recommendation was made at a recent con- 
ference of importers and WFA officials in Washington. 
It was also suggested that WFA withhold (for a 30- 
day period) 2 per cent of the dates available for allo- 
cation as a contingency reserve to cover any inequities 
which may be later discovered in the allocation. After 
adjustments have been made, the residue, if any, would 
be prorated among all importers. Early plans for im- 
portation of the fruit are being made so that the supply 
can be packed, shipped and distributed in this country 
for Christmas. 


Fumigation to Protect Foodstuffs 


‘ With the protection of foodstuffs from damage by 
insects, rodents and other pests becoming increasingly 
vital as supplies fall short of world demands, The Dow 
Chemical Company has placed in service a unique fumi- 
gation trailer designed to handle special fumigation prob- 
lems and to aid in the development of new techniques 
and the improvement of existing practices. With this 
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equipment, R. M. Borg, fumigants division field service 
engineer, will work in conjunction with established in- 
dustrial fumigators on special fumigation problems, and 
will cooperate particularly with government agencies, 
port authorities and the Canadian government. Among 
many new fields to be investigated, Mr. Borg declares, 
are the extermination of rodents in cold storage plants, 
fumigation of food processing plants and machinery by 
means of mechanical piping, and ship fumigation. 


@ A new fibre container manufacturing plant has been 
opened by Continental Can Company in Watertown, New 
York. This is the tenth plant now operating under Con- 
tinental’s Paper Container Division. 


Sugar Allocated for Fourth Quarter of 1945 

The U. S. Department of Agriculture recently an- 
nounced allocations of available U. S. supplies of sugar 
for the. fourth quarter of the year. The supply allo- 
cated, totaling 1,222,610 tons, is 317,000 tons less than 
the average pre-war distribution in the fourth quarter 
but is 68,000 tons higher than the low point reached in 
1942. 

The total of 1,222,610 tons for the October 1-Decem- 
ber 31 period has been allocated as follows: U. S. civi- 
lians, including home, institutional and industrial users, 
982,000 tons. U. S. military and war services, including 
indirect use in confections, etc, 174,000 tons. U. S. mili- 
tary relief feeding, 8,000 tons. Liberated areas through 
UNRRA and other programs, 31,000 tons. U. S. terri- 
tories and other exports, 27,000 tons. 

The 982,000 tons allocated to U. S. civilians, not count- 
ing some delayed marketings under the third quarter 
allocation, is approximately equal to the 1942 quantity 
for civilians, although 562,000 tons lower than the quan- 
tity made available to civilians in the fourth quarter 
of last year. 








FOLLOW 
THE TREND! 


Enterprising Candy Makers are following our 
Timely Suggestions for finer candy 
BARON'S PURE FRUIT PUREES 


(made from pure juices) 
FOR PURE FRUIT CREAM & SOFT CENTERS 
just concentrate and add other ingredients 
To accentuate the fine fruit flavor combine with 


our No. 100 True Fruit Extract or No. 50 True Fruit 
Reinforced. 


7 
BARON'S 
CUT MIXED FRUITS, RUM FLAVORED 
ORANGE FLAVORED CITRUS PASTE 


for Fruited Nougats @ Fruited Fudge 
Pan Work @ Filled Chocolate 


h- baron & co. 
INCORPORATED 
Manufacturers of Fruits and Flavors 


since 1875 


LINDEN NEW JERSEY 











Conlectionery 
— Kactory 
Maintenance 


By JOHN H. BIER, 
Works Manager, National Candy Company 


“M aintenance in manufacturing plants is the 
function of keeping structures, equipment 
and services in condition for efficient plant manage- 
ment.” 


PRICE PER COPY—50c 


Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 
“Read Wherever Candy is Made" 


400 W. Madison St. Chicago 6, Ill. 














MILLS 
Patent 
NUT 
Breaking 
Machine 


This No. 2 Mills 
breaker has 12” re- 
movable sieves that 
fit in welded steel 
casings. Inter- 
changeable sieves 
grade any sized 
nuts. Standard rollers have 14” grooves. Coarse 
rollers, 14” groove. Special device feeds nuts to rollers 
without choking. Floor space 22” x45", 51” high. 
Weight 625 lbs. Furnished in several variations. 
Please give motor specifications when requesting 
prices. 


THOS. MILLS & BROS. INC. 


Confectioners’ and Bakers’ Equipment 


1301-1315 N. Eighth St., Philadelphia 22, Pa. 
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CONFECTIONERY BROKERS 





New England States 


So. Atlantic States (contd.) 





JESSE C. LESSE 


Candy and Allied Lines 
Office and Sales Room 
248 Boylston Street 
_ BOSTON 16, MASS. 


"Middle Atlantic States 


ae P. “ANTHONY 
Manufacturers’ Representatives 
P. O. Box, 1355—Phone 2-8469 
READING, PENNSYLVANIA 
Terr: Pa., Md., Dela., Washington, D. C. 








~ FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTON, NEW JERSEY 
Specialists in Specialties 
Terr: N. J.; Pa.; Dela.; Md.; & 
Washington, D. C 


M. GRUNBERG © 
3619 Rutherford St., Phone 4-7138 
HARRISBURG, PENNA. 
Territory: Penna., Md., Dela., D. C. 


CANDY ED KITCHEN 
Phones: Hazleton 306R1, 2173] 
LATTIMER MINES, PENNSYLVANIA 
r 20 yrs. serving upstate N. Y. & Pa. Job- 
Chains, a Vending & Food 
istrs. 


FRANKLIN RAY 

1419 W. Allegheny Ave. 
PHILADELPHIA 32, PENNSYLVANIA 
Terr: Pennsylvania and W. Virginia 

Active coverage every six weeks. 








H. V. SCHECHTER SALES 
ASSOCIATES 


MU 3-8847—220 Fifth Ave. 
NEW YORK 1, N. Y. 
Candy and Allied Items 
Terr: Metropolitan New York 


IRVING S. ZAMORE 
h 2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
25 Years Experience 
Territory: excluding Phila., Pa. & W. Va. 








South Atlantic States 
‘J. N. ALLEN & CO. 


Box 628 


i GREENSBORO, N. C. 
# Territory: North Carolina 


‘JOHN L. COURSEY. JR. & Co. 


Confectionery & Specialty Items 
P. O. Box 444—Phone 1355 
HICKORY, NORTH CAROLINA 
Terr: z: Va., N. C.. & C., Ga. 





HERBERT W. GLASSMAN & CO. 


Manufacturers’ Representatives 
Located in the Hub of the South 
Offices and Display Rooms 
517-20 Peters Bldqa.—Phone: Jackson 6596 
ATLANTA 3, GEORGIA 
err: S. States, Ga., Fla., Ala., Tenn., 

N. C., 8. C. 


{ Cc. L. POSTON 
335 Burgiss Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 
Terr: Ga.; 





& Fla. 20 yrs. in terr. 


q J. W. PURNELL 
} Confectionery Manufacturer's Agent 
1303 Amherst Avenue 
RICHMOND 22, VIRGINIA 
Territory. Virginia, N. & S. Carolina 





page 52 











ROY E. RANDALL 
Manufacturer’s Agent 
P. O. Box 605—Phone 7590 
COLUMBIA, SO. CAROLINA 
Terr: N. & S. Carolina. Over 25 yTs. in area. 


w. A. (BILL) YARBOROUGH 
175 Peachtree St.—228 Collier Bldg 
TLANTA, GEORGIA 
a., Ala., Miss., , Te snn. and Ky. 





Territory: Ga., Fl 


East No. Central States 


- A. K. ACKERMAN COMPANY 


Established 1896 Food and Candy Brokers 
353-55 Leader Building 
CLEVELA: 4, OHIO 
Terr: Cleveland-Northeastern Ohio 
Want 5 lb. box lines for Hol iday, Easter Trade. 


EDWARD A. (Candy) BARZ 


Manufacturers’ Representative 
a. & —— 
395 
LA PORTE, 1 “INDIANA 





iL K. BEALL & CO. 

Wells St. — Phone RANdolph 1618 
CHICAGO 6, ILLINOIS 

Territory: Illinois, Indiana, Wisconsin 

25 years in the Caniy Bus:ness 


HARRY LYNN 

Candy Manufacturers’ + ~ eee 
1511 Hyde Park Blvd 

CHICAGO 15, ILL. 

Terr.: Chicago, Milwaukee, Ill., 


CHARLES R. COX 
1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, _ Michigan, and Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 


DETROIT 21, MICHIGAN 
Terr: Entire state of Michigan 








Ind., 5S. Wis. 


M. H. ‘GALFIELD COMPANY — 
743 N. 4th Street 
MILWAUKEE 3, WISCONSIN 
Terr: Wis., upper Mich. & N. IIl 
(Only reliable accounts solic ited.) 


GLATZ BROS. 
Confectionery & Food Products 
PEORIA, ILL.—SPRINGFIELD, ILL. 
Serving Central Ill. 39 yrs. 


WALTER M. GREESON Co. 
101 Smith Street 
FLINT 3, MICHIGAN 
"We Are At Your Service Always— 
And All Ways” 
Terr: Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
342 N. Water Street 
MILWAUKEE 2, WISCONSIN 
Terr: Wis.; Ia.; Ill. (excluding Chicago); 
Mich. (Upper Penn.) 





DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 


Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Milwaukee, Minneapolis, 
25 years in territory. 





Territory: Chicago, 
St. Louis, Detroit. 


PEIFFER FOOD PRODUCTS CO. 
Imported.and Domestic Candies 
104 So. Mich. Ave.—Phones: State 3531-32 
CHICAGO 3, ILL. 








East ‘No. Central States leontd.! ) 
~ ARTHUR H. SCHMIDT co. 


524 Rockefeller Building 
CLEVELAND 13, OHIO 
Terr: Ohio. Member Nat'l. Conf. Salesmen 
Ass'n. Buckeye Candy Club. 


‘THEODORE A. SOMMER 
8336 Maryland Ave. 
CHICAGO 19, ILLINOIS 
Tel. Vincennes 7174 
Confectionery and Food Products 
erving Chicago Metropolitan Area 25 years 
WARREN A. STOWELL 
& ASSOCIATE 
Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 


err: Chicago, areater ~~" radius inc 
Milwaukee, Wis 


Cc. H. THOMPSON 
1421 Sigsbee St., S.E. 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only. 


WAHL BROKERAGE 
Manufacturer’s Representatives 
3813 N. Cramer St. 
MILWAUKEE 11, WISCONSIN 
Terr: Mich., Ind., Ill., Wis., part of Iowa 
and Minn. 


WALTERS & COMPANY 


Complete Brokerage Service 
31 East George Street 
INDIANAPOLIS 4, INDIANA 


East So. Central States 
FELIX D. BRIGHT 


Representative of Manufacturing Confectioners 
Phone 8-4097—P. O. Box 177 
A-Three Sterling Court 
NASHVILLE 2, TENN. 

Terr: Ky., Tenn., Ala. 


- PICKRELL and CRAIG CO. 
Incorporated 
LOUISVILLE 2, KY. 

Also Offices and Warehouses at 
Middlesboro and Lexington, av. 


KENTUCKY BROKERAGE co. 
271 South Hanover Ave. 
LEXINGTON, KENTUCKY 

Special Sales Agents in candies, chewing gum 
and allied lines. Banking references. 

Terr: Ky., E. Tenn., part of Va. and W. Va. 


West No. ‘Content States 


GEORGE BRYAN 
BROKERAGE CoO. 


410 Walnut Bldg. 
DES MOINES 393, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobaccco, wholesale grocery 
and chain store trade in central and eastern 
Iowa. 
A. E. ERICKSON 
334 North First Street 
MINNEAPOLIS 1, MINNESOTA 
Terr: Minn., N. D., S. D., W. Wis 
With Luden’s, Inc. for 15 yrs. in same terr 





1a” 


LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, 
Territory: Eastern N. Dak., Minn. 
Western Wis. 


HYDE BROS. 
Candy Specialists 
P. O. Box 306, LINCOLN, NEBR. 
P. O. Box 1852, WICHITA, KANS. 
Terr: Covering Missouri Valley over 30 yrs 
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West | No. . Central States ( contd. ) 


“HUTCHINS BROKERAGE co. 
MINNEAPOLIS ‘1, ‘MINN. 
Terr: Minneapolis and Adj. Terr. 


J. A. YOUNGDOFF 


Specializing in conf. items adapted chain & 
volume buyers. 
1106 East 33rd Street 
KANSAS CITY 3, MISSOURI 
Te: Mo. except St. Louis, Ia., Nebr., Kan., 
Okla., Ark. 


N. VAN BRAMER SALES co. 
3844 Huntington Ave. 
MINNEAPOLIS, MINNESOTA 
Lesapnosials Minn., N. Dak., S. Dek., Ia., Neb. 


West So. Coatral States 


H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Phone: Main 8253 
Terr: Tex., N. Mex., and Ariz. 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, TEXAS 


Territory: Texas 


D. J. DUNCAN & SON 


Confectionery and Sundry Lines 
3336 Hanover Street 
DALLAS 5, TEXAS 

Terr: Texas and Oklahoma 


JACK NICHOLS, JR. 


Candies-Confections 

hones: Loqan 6-'608. Justin 8-5842 
3115 Daniels Street 
DALLAS 5, TEXAS 


Terr: Tex., Okla., Ark., thoroughly 


JAS. L. SMITH 
DALLAS 1 TEXAS 


Texas, Louisizna.! 15 Yrs. in territory. 





Mountain States 


‘CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phons: Dexter 0881 
DENVER * COLORADO 
Colo., Wyo., Black Hills of S. Dak 





T. J. LANPHIER COMPANY 
Confectionery and Food Products 
BILLINGS UTTE GREAT FALLS 
(General Office)—Established 1907 
Territory: Montana & Northern Wyoming 


J. M. RANKIN COMPANY 
P. O. Box 426—Sowruce 7912 
DENVER 1, COLORADO 
Colo., Wvo., Bleck Hills of S. Dak., 

Western Kans., Northern N. Mex. 





GEORGE . ‘TRACY Co. 
509 Metals Bank Building 
BUTTE, MONTANA 
4N9 Stevleton Building 
BILLINGS, MONTANA 

s (Headquarters Great Falls) 
Fegular coverage of N. Wvo. & Montana 


GEORGE L. TRACY CO. 
513-814 First National Bank Building 
GREAT FALLS, MONTANA 
(Headquarters) 

(Also offices in Butte and Billings) 
Concentrated coverage Mont. & N. Wyo. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


9145 Blake Street 
DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 
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Pacific States 


GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 
BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
_ Terr: Calif., Reno, Nev., Hawaiian Islands 





JOHN T. BOND & SON 
€37 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 


THE GOULEY BURCHAM CO. 
1848 E. Vernon Avenue 
LOS ANGELES 11, CALIFORNIA 
Terr: S. Calif., Ariz., N. Mex., W. Tex., 
Offices: L.A., Phoenix, Tucson, El Paso, 
Albuquerque. 


CARTER & CARTER 
Confectionery Mfr’s. Agents. Established 
with Indus‘rv sin-e 1901. 
SEATTLE, WASHINGTON 
91 Connecticut St.—Phone: Main 7852 
Terr: Wash., Ore., Utah, Ida., Mont., Nev., Wyo 


THE EDWARD M. CERF co. 


SAN FRANCISCO ‘8 “CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking other references 

MALCOLM S. CLARK CO. 
332 Virginia Ave 
SAN FRANCISCO 10, CAL. 
923 E. Third St 
LOS ANGELES 13, CAL. 
1238 N. W. Glisan 
PORTLAND, OREGON 
P. O. Box _No. 176, Phoenix, Arizona 


HARTLEY SALES COMPANY 


GEORGE W. HARTLEY 


742 S. W. Vista Avenue—Phone: ATwater $800 


PORTLAND 5, OREGON 


Territory: Orecon end Weshincton 


R. C. MEAD COMPANY 
1807 E. Olvmnic Boulevard 
LOS ANGELES 21, CALIFORNIA 


Coverage—Pacific C Coast States 


- ‘RALPH L. UTZ COMPANY 


OAKLAND ‘12, CALIF 
Terr.: : Cal.; Renc, Nev.; Honolulu, Haw rail 


HARRY N. NELSON co. 
112 Market Street 
SAN FRANCISCO 11, CALIF. 
Established 190. Sell Wholesale Trade Only. 
Terr: Eleven Western States 
HART POSKA COMPANY 
1203 Western Ave.—Phone Seneca 2466 
SEATTLE 1. WASHINGTON 
Territory: Ore., Wash., & Northern Ida. 
GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE WASH. 
Territory: Wash., Ore, Ida., Mont 
Over 20 vears in this area 
L. J. THOMPSON 
1238 N. W. Glison Street 
PORTLAND 3. ORFGON 
Terr: Ore., Wash., W. Idahc 


JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—-State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 migutes from Los Angeles) 

Terr: Calif., Associates at Hawaii, Philiopines 

and China. Established since 1932. 


WITTENBERG-ROSS 
24 California St.—Phone: Evbrook 7973 
SAN FRANCISCO I11, CALIFORNIA 
318 West Ninth St.—Phone: Trinity 7159 
LOS ANGELES 15, CALIFORNIA 
Terr: Calif., Ore., Wash., Hawaii & Export 








Pacific ic States (contd. Zz 
RALPH WwW. UNGER 


923 East 3rd Street—Pho Trinity 8282 
LOS ANGELES, CALIFORNIA 


Terr.: Calif. Ariz., N. Mex., West. Tex., Nev. 


Veterans Get Larger 
Sugar Base 

Veterans of World War II who 
plan to enter the candy-making busi- 
ness will be provided with a “base” 
of 16,000 pounds of sugar instead 
of the previous “base” of 8,000 
pounds. (Please refer to The Manu- 
facturing Confectioner, page 23. 
April, 1945). This action, effective 
June 26, 1945, was taken in order 
to bring allotments for veterans en- 
tering this business into line with 
normal needs of small businesses of 
this type. 

The amount of rationed ingredi- 
ents an industrial user actually re- 
ceives is a percentage of the “base” 
figure. Since veterans who open new 
establishments have no base-use rec- 
ord, it is necessary for their “base” 
to be established. 

A base of 450 pounds of processed 
foods and a base of 675 pounds of 
fats and oils also have been estab- 
lished for veterans who make candy. 
if these ingredients are needed in 
their particular operation. 


Report on Detroit Survey 

The first report of the program 
of NCA’s distribution committee was 
given Chicago, on September 20 
to 350 candy distributors and sales- 
men and manufacturers assembled 
from Illinois. 

Mr. Carroll Belknap, Carroll Belk- 
nap and Associates, New York mer- 
chandising counselors, gave a discus- 
sion of the way in which the Detroit 
Jobber survey was made and the 
conclusions to be drawn from. it. 
‘See The Manufacturing Confec- 
tioner, Page 22, August, 1945), 

“If there is to be post-war pros- 
perity for this industry, there must 
be post-war prosperity for its job- 
bers.” said Clarence Matheis, Chi- 
cago, of the Association distribu- 
tion committee. Mr. Matheis then 
read a letter from Lester G. Ross- 
kam, Philadelphia, chairman of the 
committee. 

“Tt is none too soon to chart the 
course for intelligent selling anu 
merchandising, so that the industry 
may be ready and well equipped tu 
meet these problems when they 
arise,” Mr. Rosskam asserted. 

“It is our combined job to ... 
crease demand in anticivation of the 
increased supply of candy, and that 
requires real cooperation by all 
component parts of our industry.’ 
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Out of the War has come 


A NEW FA MODEL 





A WRAPPING MACHINE 


that sets a new high in perfection of wrapping... in 


speed ... flexibility and mechanical efficiency 


Long the most popular wrapping machine in the 
package goods field, the FA has been widely em- 
ployed in meeting war needs . . . This extremely 
wide use has proved its fundamental merits. More- 
over, it has provided our engineers with a wealth 
of practical data on which improvements could be 
based. The present FA is the result. 

Here’s a machine that will wrap up to 100 pack- 
ages per minute . . . is suited to any type of wrap- 
ping material in roll or sheet form . . . can accom- 
modate not only an ordinary carton, but open boats 
or flat objects on a cardboard. And it can be sup- 
plied to handle many different package sizes. Some 
machines now being built will accommodate as 
many as 10 different sizes. 

Mechanically, the new FA is more rugged than 
ever ... quieter in operation . . . easier to supervise 

. and it occupies less floor space. Refinements 


conducive to easier operation and better wrapping 
include: a new type paper feed; new glue pots that 
are easier to clean and permit the use of any type 
of glue or cellosolve; new spring-floating heater 
units; a new and more sensitive paper stop that 
prevents light packages from tipping; a new trans- 
port mechanism that permits shorter discharge 
belts; and new folding box which makes it easier 
to adapt an existing machine to a new package size. 

If you are looking forward to more efficient post- 
war wrapping and a package that has new “come- 
on”, you should know all about this new FA model. 


Write for our FA leaflet. 


PACKAGE MACHINERY COMPANY 


Springfield 7, Massachusetts 


30 Church St., New York 7 ¢ 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland15 « 443 S. San Pedro St., Los Angeles 13 
18 Dickens Ave., Toronto 8 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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PACKAGE COATINGS ADD BEAUTY 


To Confectionery Boxes 


lastic film that may be used alone 

or with a metal foil backing for 
a wide variety of wrappings and 
packagings was shown at a recent 
news conference in Chicago by Mr. 
E. M. Kratz, manager of the Rey- 
nolds Metals Company’s plastics divi- 
sion plant in Gary, Ind. 

Reynolds is primarily a manufac- 
turer of aluminum products and en- 
tered the plastics business because of 
its packaging activities which includ- 
ed lead and aluminum foil, bonded 
by plastic ta either stout paper or 
fabric, according to the strength de- 
sired. The company found through 
experiments that the strength and 
wearability of the foils could be in- 


creased appreciably by a_ plastic 
coating. 
In August, 1944, the Reynolds 


company acquired a plant at Gary 
that had been operated by the Kraft 
Cheese Co. for the manufacture of 
plastics from casein. The services 
of Mr. E. M. Kratz, at that time 
chief chemist for Kraft, were ac- 
quired with the plant. 

The Reynolds postwar plastics pro- 
ducts will include the bonded and 
coated foils, used so successfully 
for protecting a wide variety of goods 
for the armed forces, and a newer 
polyvinyl chloride film that is not 
unlike cellophane in its appearance. 
This type of packaging material has 
been perfected but is not yet on the 
market generally. The material is 
waterproof and grease and oil proof. 
does not dry out and crack or split, 
withstands arctic or tropical tem- 
peratures, and can be heat sealed. 
Polyvinyl Chloride Film Pliable 

Polyvinyl chloride film can be 
made with any degree of pliability, 
softness or hardness, and thickness, 
and in any color without requiring 
a separate operation. It can also be 
impregnated with wax or various 
chemicals to give it qualities needed 
for specific uses. 

Unlike cellophane, polyvinyl chlo- 
ride film can be made in one opera- 
tion. It is poured onto an endless 
belt on a “casting machine” in the 
Gary plant under proper controls that 
determine its thickness to one thou- 
sandth of an inch. Mr. Kratz said 
that cellophane requires many dif- 
ferent operations in its manufacture 
and 12 wash baths. 
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But in spite of a more simplified 
method of manufacture, the polyvinyl 
chloride film cost is expected to be 
higher than cellophane. The cost can 
not be determined until the costs of 
manufacture under mass production 
are determined. 

In anticipation of the development 
of other packaging materials and ex- 
periments on those already devel- 
oped, Reynolds is planning an exten- 
sive research department at Gary. 
The company has acquired three 
acres of ground adjacent to its pres- 
ent plant in Gary and is planning to 
enlarge its present structure and in- 
stall more casting machines. 

Another application is being made 
of the automotive finish resin, Duro- 
plex C-49, to the new, self-sterilizing 
food wrappers. 


Automotive Finish Used 


Apblication of the automotive fin- 
ish resin, Duraplex C-49, to the 
newly-developed self-sterilizing food 
wrappers was announced by the Resi- 
nous Products & Chemical Company 
of Philadelphia. The resin was se- 
lected for its chemical inertness, dur- 
ability and pigment wetting and bind- 
ing properties, and the finishes pro- 
duced with the resin are noted for 
their water resistance, adhesion, flex- 
ibility and toughness. 

Originated at the California Insti- 


* tute of Technology by the Staff of the 


Rare Metals Institute, under the di- 
rection of Dr. Alexander Goetz these 
new sterilizing coatings for food 
wrappers such as: metal foil, plastic 
films and paper, sterilize the sur- 
faces which come in touch with food 
material by destroying or inhibiting 
bacteria, mold spores, etc., present 
on it. Furthermore, a “germicidal 
barrier” is thus formed which pro- 
tects the contents of the package. The 
action of the surfaces, however, does 
not penetrate into the food materials 
except for the immediate vicinity of 
the surface touching the coating. 
These S-Coatings which are just in 
the stage of being manufactured on 
a commercial scale as a “Sterilite” 
product by the Shellmar Products 
Company, Mount Vernon, Ohio, dif- 
fer from most antiseptic, germicidal 
and fungicidal agents because of 
their complete lack of solubility, toxi- 
city and presence of taste and odors. 


Since this material does not depend 
upon producing vapors or gases it is 
inexhaustible under most practical 
conditions. 


The new development is based 
upon the germicidal action of silver 
known for many centuries but rend- 
ers the practical application of silver 
for such purposes, economically feas- 
ible and chemically possible by in- 
creasing the effectiveness, on account 
of the formation of adsorption com- 
pounds in the oxydation layers on 
the surface of colloidal carbon, in 
conjunction with similar insoluble 
but surface-active agents. In this way 
only minute quantities of silver have 
to be used in order to form pig- 
ments which can be incorporated into 
suitable resinous vehicles resulting in 
coatings which are self-sterilizing. 


Because the activity of silver bear- 
ing pigments may be affected, con- 
siderable care must be exercised in 
choosing the components of a vehicle 
for “S coatings’. Duraplex C-49, 
widely used in automotive finishes, 
was selected as one of the major con. 
stituents because of its chemical in- 
ertness and excellent pigment wetting 
and binding properties. This alkyd 
resin affords finishes of exceptional 
durability, a point of major import- 
ance. By varying the binder formula- 
tion a coating can be made which 
will have a greater or lesser degree 
of surface activity with correspond- 
ing change in the length of service 
which will be obtained. The exact 
nature of the formulation, however, 
has not been revealed. 


Gives Good Protection 


While coatings of this type will 
reach the stage of commercial pro- 
duction in the very near future, nu- 
merous tests have been run by pack- 
aging foods such as cheese and dried 
fruits with S-coated wrappers during 
the last 2 years. Unwanted tastes or 
odors were not imparted, and no im- 
pairment in the anchorage of the 
coatings was observed. The protec- 
tion of fruit paste stored for pro- 
longed periods under simulated tro- 
pical conditions was complete, des- 
pite the fact that storage conditions 
increased the moisture content of the 
packed material to a point of semi- 
liquidity. 
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Before the war most of America’s famous brands... cigarettes, 
candy, chewing gum and many foods... were packaged in 
Reynolds Foil. Already manufacturers are planning to return to 
foil-wrapped packages... as soon as available for civilian use... 
proof that foil best preserves freshness and flavor. 


Foil is a complete moisture—and moisture-vapor barrier. Ii 
your problem is to keep moisture in—foil can solve it. If it is to 
keep moisture out—foil can solve that, too! Consult Reynolds! 


For many products foil has a vitally impor- 
tant advantage. Foil is light-proof! Light is a 
major cause of rancidity. Many foods need 
foil’s light-proof protection. Foil preserves 
flavor, freshness too. Reynolds have’ made a 
special study of food packaging. Ask us for 
data on the many new developments. 


Reynolds, for 25 years the resourceful and progressive leader 
in metal foil packaging, is now perfecting many new, revolu- 
tionary protective packages. Consider foil—consult Reynolds. 
Write Reynolds Metals Company, Richmond 19, Virginia. 





Shipment of war material has made the most stringent 


“demands ever known in the packaging field. Reynolds 


Laboratories developed 90% of the foil packages of war. a EY n O L DS e O | L 


‘This experience is now being used in the development of 


vastly improved packaging for consumer goods—from PURE ALUMINUM 
peanuts to pistons! A corrosion-proof method of packaging 








metal parts is one development that might interest you! THE FRESH-FLA VOR WRAP 
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NOW IT CAN BE SOLD! 


For nearly four years you have 
not had to go out and SELL. 
But the war is over. Industry 
is turning to the production of 
peacetime goods. Let advertis- 
ing be your front line in the 
attack against opening civilian 
markets. 


Now goods can be SOLD! 
While rebuilding your sales 
force, let advertising bear the 
major portion of the public re- 
lations job between you and 
your prospective customers. 
Do this job through an ABP 
magazine. ABP is a stamp of 
quality. 








Through the constant exchange of editorial and publishing ideas with fellow ABP members, each 
individual editor and publisher is able to give his readers the benefit of the best experience in 
publishing or editing. The Manufacturing Confectioner has taken an active part in the coopera- 

tive affiliation of ABP members in a program sponsored by ABP publishers, wherein they 
work with advertisers to help them make their messages more informative and useful to 
business magazine readers. The Manufacturing Confectioner makes a constant effort to 
find out what some of the problems of its readers are which are then translated into 
opportunities for its advertisers. The more helpful a business publication is to its 
readership, therefore, the more assurance the advertiser has that his message, i/ 
as helpful and informative as the editorial pages, will be read, understood, and 
acted upon. These benefits of ABP membership help The Manufacturing 
Confectioner build a better business publication for our special group of 
readers and in turn, make a better medium for the advertising messages 
of the firms who want to sell to our readers. 


“In Business Papers 
_. ebook for this 
Seal of Integrity.” 





Available at no cost to you, are Also available are: “Transition 
the following helpful ABP work Themes for Business Paper Adver 
books that will aid your sales de- tisement;” “How I Hamstrung My 


partment: “Tell All” book; “Mr. 
President: Meet Your Advertising 
Manager!;” “Intensive Advertis- 
ing;” and “Finding: Out.” 


Advertising Agency;” and “Hit the 
Road for Better Business Paper Ad- 
vertising.” All free. Write us to- 
day. All will be helpful to you. 


“ABP is a national association of business publications devoted to increasing their usefulness 
to their subscribers and helping advertisers get a bigger return on their investment.” Using “Tell 
All” copy in an ABP magazine is the way to do it. This means giving each reader of your adver- 
tisement the information about your product that he needs to know before he can buy. 
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Wholesaler’s Conference Formed 


Of important interest to wholesalers of confectionery 
throughout the country was the formation in New York 
City recently of a Conference for Wholesale Confec- 
tioners Association presidents and secretaries. C. M. 
McMillan, Atlanta, Ga., secretary of the Southern Whole- 
sale Confectioners Association, was named chairman of 
the conference. 


The conference was formed at a meeting of wholesale 
confectioners association 
officials following the ad- 
journment of the NCA 
Distribution Committee 
held at the Pennsylvania 
Hotel the same day. 

The new group, it is 
announced, will be an in- 
formal conference of the 
representatives of the or- 
ganizations in the confec- 
tionery industry for the 
purpose of correlating 
activities on matters for 
the welfare of the whole- 
salers of confectionery. 
This group is expected to 
fill the needs for a me- 
dium through which or- 
ganized segments of the 
wholesale _ confectionery 
industry could cope with some of the problems with 
which it is faced. Plans for a national association of 
wholesalers of confectionery products is expected to be 
drawn up. 


| 





C.,W. McMillan 


The committee formed to draft the national organiza- 
tion plan, is headed by Mr. J. Roger Ozmon, secretary. 
Maryland Wholesale Confectionery Association and is 
assisted by Mr. John Casani, president, Wholesale Con- 
fectioners Association of Metropolitan Philadelphia and 
Mr. William Breitbart, Wholesale Candy Distributors. 
Inc., Brooklyn, N. Y. 


The subject of a national distributors’ organization to 
work in close cooperation with the NCA was discussed 
at the Manufacturer-Jobber panel meeting of the NCA’s 
June 7, meeting in Chicago. See June, 1945 issue. Ex- 
cerpts from this discussion follow: Mr. John Poetker, J. 
F. Poetker & Sons Co., Cincinnati, Ohio, jobbers: “There 
should be some connection between the manufacturer of 
candy and the jobber who sells it to the retailer. In 
my opinion, there should be a board or some set-up 
within NCA for the jobber, so that if I have a problem 
that I can’t handle myself, I can bring it to NCA. The 
fact that NCA embraces so many manufacturers would 
give us the information we need to correct any problem.” 

Mr. R. I. Johonnot, Sales Manager, Veribrite Factory. 
National Candy Co., Chicago: “. . . . /f the local jobbing 
organizations could be consolidated into one national 
body which then could be represented in NCA, I think 
much good could be accomplished, helping the jobber 
with his local problems.” 

Mr. Victor Gies, Mars, Inc., Chicago: “Organization 
is a wonderful thing. One of the crying needs of the 
candy business is an organization of the distribution 
branch. If distributors could express themselves through 
an association so that both branches could thresh out 
these problems, a lot of the ills of the distributive end 
could be cured.” 
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Ribbons Beautify Packages 





Ribbons add the finishing touches to a package. They make an 

otherwise “ordinary” box take on a distinctive “glamour” or 

“gift” appearance. The wide- band ribbon illustrated above has 
“Merry Christmas” printed on it. 





The above photograph shows what can be done to gain a dis- 
tinctive gift appearance with a gay. colorful, narrow-band ribbon. 
Attractiveness of packaging candy is almost as important as hav- 
ing a good product. A combination of the two, high quality and 


attractive packaging is unbeatable. 





This package, tied with colorful, holiday ribbon will be a welcome 
gift to anyone. Note the distinctive and attractive bows on all of 
these boxes. Photographs used through the courtesy of Taffel 


Bros., Inc., New York City. 
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1? WILL TAKE A BACK SEAT 
IN TOMORROW'S STORES 


"SILENT SALESME 























“HEY, LADY, LOOK AT ME!” 





“RIGHT HERE, MISTER!” 


You'll need a package that.talks. And there’s nothing like Coated Lithwite to make it speak up and sell 


QO”: THING CERTAIN about tomorrow’s stores ...there’s going to 
be more self-service, not less. More mass displays, not fewer. 
And that means a greater need than ever for packages that can out- 
talk competition at the point of sale. 

Many a leading manufacturer has already discovered that cartons 
made of Coated Lithwite, the revolutionary, machine-coated paper- 
board, have a crispness and brilliance that get attention, make them 
speak out above competition. Coated Lithwite holds up colors with 
eyecatching brilliance, enables you to present a persuasive, “speak- 
ing likeness” of your product. And its velvet-smooth surface gives 
your package a look and feel that says there’s quality inside. 

As you plan your postwar packages, keep Coated Lithwite car- 
tons in mind. The day is coming when Gardner-Richardson will 
again be able to accept orders for cartons made of this revolution- 
ary machine-coated paperboard that turns “Silent Salesmen” into 
talking packages. 


The GARDNER -RICHARDSON Co. 


Manufacturers of Folding Cartons and Boxboard 
MIDDLETOWN, OHIO 


Sales Representatives in Principal Cities PHILADELPHIA 


for September, 1945 


CLEVELAND CHICAGO . ST 


Louis 


CLIP THIS! 


File this Coated Lithwite memo for 
reference when this quality paperboard 
is again available. 


1. Made by @ revolutionary pr Coated 
Lithwite is the brighter, whiter paperboard 
that is formed, made and coated in one high- 
speed operation. Proved and improved for 
six years. 





2. Means more eye-appealing cartons. Coated 
Lithwite’s smooth, velvety, chalk-free surface’ 
forms a better base for printing inks and 
plates—reproduces even the smallest type 
cleanly, crisply. Brings colors up brilliantly 
—gives halftones a sharp realism. 


3. Fewer jammers and leakers. Coated Lithwite 
scores without flaking or shattering. Takes a 
positive, tight seal. 

NEW YORK BOSTON «+ 


PITTSBURGH DETROIT 


page 59 








BOUND VOLUMES OF 





The Manufacturing Confectioner 


Complete sets of THE MANUFACTURING 
CONFECTIONER have been brought together to 
give you a compact “library” of production infor- 
mation that you cannot get from any other printed 
source. 


These Volumes 
Available .. . 


1926, 1927, 1928 (Limited) 
1931, 1932, 1933 (Limited) 


1934, 1935, 1936, 1937, 1938 
1939, 1940, 1941, 1942, 1943 
1944 


Some of these volumes are very limited in num- 
ber. Send in your orders right away before they 
are gone. We reserve the right to fill orders in rota- 
tion as received while the volumes are available. 


PRICE PER COPY $5.00 
Book Sales Dept. 


The 
MANUFACTURING 
CONFECTIONER 


An Allured Publication 
“Read Wherever Candy is Made” 
400 W. Madison St. Chicago 6, Ill. 
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PACKAGING SUPPLY NEWS 








New Model 4A Wrapper Produced by Package Machinery Co. 


@ Reynolds Metals Company and subsidiaries have 
announced that their consolidated earnings, before 
deducting special amortization of emergency facili- 
ties and taxes on income aggregated $12,983,476 in 
the six months ended June 30, 1945, compared with 
$9,946,057 of the similar 1944 period on the same 
basis. 


@ Goodyear Tire & Rubber Company, Akron, 
Ohio, plans to construct a vinyl plastics plant at 
Niagara Falls, N. Y., for the manufacture of a group 
of plastics made from acetylene derived from lime 
and coke. The new plant’s product, which will be 
used in the manufacture of transparent packaging 
film and other uses, will be shipped to other plants 
for processing. Construction will start shortly. 


@ The 1945 AMA Packaging Conference was held 
in the Hotel New Yorker, New York City, on Sep- 
tember 18 and 19. Among the conference topics 
were: “The Coming Battle of Materials; New Tech- 
niques of Functional Plastic Packaging ; Packaging 
Problems Session; Getting the best from Your 
Packaging Machinery ; etc. 


@ Boxes of single or double-ply veneer-kraft board, 
reinforced with cleats, have been developed by the 
Quartermaster Corps, effecting a saving of 68% of 
critical kraft material and possessing several advan- 
tages over boxes made of V-board. 


@ E. I. du Pont de Nemours & Co., Inc., Wilming- 
ton, Dlaware, has recently published an attractive 
booklet, “Packages and People” which shows the 
advantages of marketing products in cellophane. It 
is an interesting and informative booklet. Copies 
are available. 


®@ Continental Can Company, Inc., New York, N. 
Y., has appointed Mr. Leo Bergen, as supervisor of 
the company’s lithography and coating operations 
in its Eastern Division. 


@ Hinde & Dauch Paper Co., is starting produc- 
tion on the tremendous back-log of orders for peace- 
time products. The company was active in devel- 
oping weatherproof corrugated and solid fibre 
boxes during the war. It has done much research 
on new materials, plus new finishes, coatings, colors 
and new designs in its package laboratories. 
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Final Victory has been achieved a 4 

—all honor to those of our a. 
Armed Forces who helped defeat jpubmmee eee” 
the world’s aggressor nations. 


ERG 


Now all of America’s might will 
be converted to the pursuits of | 
peace. Gaylord Boxes, too — 
stronger, better, finer in every So 
way now become available for - 
American industry. Let Gaylord 
packaging specialists work with 
you in developing containers 
that assure safer shipments — 
greater sales. 


GAYLORD CONTAINER CORPORATION - Genera 


KRAFT GROCERY BAGS AND SACKS... KRAFT PAPER AND SPECIALTIES ... CORRUGATED AND SOLID FIBR 


OUIS 


CARTONS 


New York « Chicago « San Francisca « Atlanta 
New Orleans « Jersey City « Seattle « Houston 
Indianapolis « Los Angeles « Oakland « Minne- 
apolis « Dallas « Jacksonville « Columbus « Tampa 
Fort Worth « Detroit « Des Moines « Cincinnati 
Oklahoma City « Portland « Chattanooga 
St. Louis « Greenville « San Antonio « Memphis 
Milwaukee « Kansas City « Bogalusa « Weslaco 
New Haven « Appleton « Hickory « Greensboro 
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Check these 
Packaging 


Supplies ... 








PROTECTION... 


of your candies is vitally important! 


It is good sense to make sure that your candies are safe in the box, well 
protected from breakage, weather and spoiling. You can prevent waste of 
valuable sugar and chocolate by better packaging protection. It pays. 


Candy Mats 


(Flossine, Padsit, Decopad) 
Dipping Papers 
Shredded Papers 
Globular Parchment 


Embessed Papers 
Chocolate Dividers 
Boats and Trays 


(Plain and Printed) 


Layer Boards 
Write for Samples and Prices 


George H. Sweetnam, Inc. 
282-286 Portland St., Cambridge 41, Mass. 


Manufacturers of Paper Products 


Glassines 

Wax Papers 

Die Cut Liners 
Partitions 
Protection Papers 








Flexible Packaging Institute 
Helps Packaging Industry 


The Flexible Packaging Institute 
was formed August, 1943, in Phila- 
delphia to meet the war demands for 
containers with certgin specifications 
and to stress in some concrete way 
the value of working together. 





Left: J. C. Kavanaugh and right, Gordon H. 


Friend, Pres. of the Flexible Pkg. Institute. 


Up to the outbreak of the war the 
units comprising the flexible pack- 
aging industry were small as a rule. 
Few of these units attempted to cover 
the entire field of flexible packaging 
and most of them concentrated only 
on converting certain films and cat- 
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ered to limited markets. Their prob- 
lems were personal rather than in- 
dustry-wise. 


With the outbreak of the war units 
of the industry were asked to provide 
containers of such unusual nature 
performing creditably under all con- 
ditions and in all parts of the 
world, that group effort was indi- 
cated. It was necessary to pool 
experience and resources, to elimi- 
nate duplication of effort and time- 
wasting competition. It was also nec- 
essary to show the Government what 
the industry was prepared to do on 
the basis of what it had already ac- 
complished. 


As a result of the formation of 
the Flexible Packaging Institute these 
packaging problems were solved: 


Protection of food, rations, chemi- 
cals, medical supplies, airplane mo- 
tors, ordnance parts were accom- 
plished against climatic conditions 
on all fronts. Protection during un- 
usual methods of delivery was af- 
forded—i.e., war materiel was de- 
livered by parachute or dropped 
overboard and floated to shore on 
the ebb. Packaging weights were 
minimized — valuable cargo space 
saved. Critical metals and other ma- 
terials were conserved. Direct con- 
tact with Government officials, Gov- 


ernment departments and manufac- 


turers of films, agents, etc. were 
maintained by the Institute, thus sav- 


ing much time. 


Continued cooperation will facili- 
tate the education of various indus- 


tries and public regarding the effec- 
tiveness of flexible containers fox 
specific products; i.e., quick frozet 


Edward M. 
Rickel, chairman 
of the Public Re- 
lations Depart- 
ment. 





foods, machine parts, certain types o! 
air freight, etc. The Institute will 
work with the various industries o1 


custom building containers to solve 


packing problems for specific pro- 
ducts. The Institute will conduct re- 
search on possible applications 0! 
flexible containers. After the war th: 
Institute will publicize containers de- 
veloped as a result of wartime needs 
and not now available to the genera! 
public. 
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Fine Packaging. . . 
tor Fine Quality Products 





WRAP-O-MATIC 
PACKAGING EQUIPMENT 


For wrapping candy bars, biscuits, and 
cookies. Wrap-O-Matic is the most popular 
Wrapping machine in the Confectionery and 
Bakery field . . . a real tribute to the flawless 
wrapping by Wrap-O-Matic. 







WRAP-O-MATIC 


DIVISION 
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INE PACKAGING of candy bars, biscuits and cookies, 
regardless of shape or texture, bespeaking of the fine 


quality within . . . dressed with neat, trim, streamlined 


appearance that carries extra eye and sales appeal. . . 


that’s WRAP-O-MATIC. 


Wrap-O-Matics are economical too .. . they reduce wrap- 
ping labor costs as much as 75% and wrapping material 
costs as much as 35%, plus high speed wrapping up to 120 
units per minute. Fragile or irregular shaped items are 
successfully wrapped as the ingenious Wrap-O-Matic 


wrapping exerts no pressure on the products. 


Plan now to streamline your wrapping operations . . . have 
our engineers survey your packaging department and show 
you how Wrap-O-Matic can increase your Wrapping pro- 
duction with greatly reduced labor and material costs. Also 


write for a copy of our illustrated brochure and more details. 


Manufacturing Corporation, Defiance, Ohio 


U.S. A. 
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satins 


tinsels 


taffeta 


~ 

2 

@ ribbonzene 
- 

@ novelties 


General Offices 


NATIONAL RIBBON CORP. “* "sn Ccuict Foie ®. | 








WRAPPING 


IDEA MACHINES 
FasT-EFFICIENT RELIABLE 


ANDY manafac- 

turers beth large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, wuninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building « 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Twe models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 











WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. 
CLARIFYING 


In The Manujacturing Confectioner, July 1945 issue, 
a new tempting dessert was described, named “Peanut 
Pinwheel.” We trust there is no confusion in readers’ 
minds of this dessert item and the trade-marked name 
“Pinwheel.” 

“Pinwheel” is a le carmel specialty item packed 120 
count to the box and sold extensively on the East Coast 
and in a limited way nationally. It is a well-known 
product of the F. M. Paist Company, makers of Bryn 
Mawr Chocolates and Confections, Philadelphia, Pa. 





@ The Reynolds Metals Company, through M. M. 
Caskie, Vice President, has submitted an offer to 
operate government owned aluminum plants in the 
Northwest, middle-west and the south under lease 
with a view to ultimate acquisition. 
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@ Wrapade Machine Co., Inc., Newark, N. J., has 
acquired a new plant at 778 Bergen St., Brooklyn, 
N. Y., to take care of the company’s other equip- 
ment. The company will also introduce a new 
Continuous Sealer for automatic heat sealing. 


® Work on paraffined cartons has been launched 
at two midwestern universities for extensive re- 
search into the packaging and merchandising of 
butter. Funds have been established by the Paraf- 
fined Carton Research Council at the University 
of Minnesota and the University of Wisconsin. 


@ Minnesota Mining & Manufacturing Co., St. 
Paul, Minn., was featured in a pictorial article, 
“Research Makes Jobs,” in the August 7, 1945, 
issue of LOOK magazine. The article illustrated 
how research at MM&M has built up the company 
and increased the number of jobs for men and 
women. 


® Utilizing aluminum foil and a film with a plastic 
base, a new packaging material for the moisture 
protection of airplane engines and replacement 
parts was announced recently by the Goodyear Tire 
&.Rubber Company. The new material is being 
developed by the Dobeckmun Company of Cleve- 
land and is being fabricated into envelopes for the 
packaging of airplane engines by the Kennedy Car 
Liner & Bag Company of Shelbyville, Ind. The 
new film, designed as Metalam No. 140, will release 
about 70,000 pounds per month of natural rubber 
previously required for Pliofilm. 


@ The Social Security Act celebrated its 10th birth- 
day on August 14. Some 40 million people are in- 
sured under the social security system. More than 
14% million men, women and children are now re- 
ceiving monthly benefits totaling 24 million dollars 
under the old-age survivors insurance provisions. 
The Social Security Board has recommended that 
the coverage of old-age and survivors insurance be 
extended to include some 20 million persons now 
denied the protection—workers such as those in 
government, domestic, and farm employment and 
the self-employed. 
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A hold Mine of 
PACKAGING PAPERS 







More than six hundred different Riegel 





Papers are assembled in our sample 






files. They range from a 16 lb. Glassine 






to a 400 lb. Pattern Paper, and we can 







easily supply the history of their past 
uses and proven technical qualities. A 
similar range of papers is not available 


from any other single source of supply. 


Here is a gigantic gold mine of facts and 
ideas that can often save you endless 
shopping time and experimentation. To 


get the right answer first, ask Riegel. 





«Si as 


Bee * 
ty 


600 RIEGEL PAPERS 


The Riegel sample files contain more than 600 different grades—a gold mine 
for the paper buyer who wants the best possible combination of protection, 
production efficiency and economy, to meet his own individual requirements. 
We make glassine, greaseproof, sulphite, wet-strength — printed, embossed, 
resin-impregnated, laminated, oiled, lacquer-coated, waxed, dry- waxed — 
packaging papers, converting papers, printing papers and industrial papers in 
endless variety. 










342 MADISON AVENUE - 





NEW YORK 17, NEW YORK 
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Automatic Candy Filling! 


Automatic weighing 
and filling of candy 
and nut meats are 
handled accurately 
and quickly on the 
Holm Weighing & 
Filling Machine. 


Parts coming in con- 
tact with merchan- 
dise are made of 
stainless steel and 


aluminum. 





Complete operation 


Model A-DS 


ing and sealing on straight line conveyor belt line-up is 


of bag opening, fill- 


available. 


For full information, write, wire or phone. 


AMSCO seiaiiit 


=== PACKAGING MACHINERY, INC, 
. 31-31 48th AVENUE, LONG ISLAND CITY 1, NEW YORK; 














Shellmar Products Companys Adds 
To Its Management Staff 


B. W. Martin, President of Shellmar Products Co., Mt. 
Vernon, Ohio, and Southgate, Calif., has announced two 
important personnel acquisitions in line with the com- 
pany’s expanding activities in the packaging and plas- 
tics field. 


Mr. T. R. Baxter. who has 
been named as package 
Development Manager of 
Shellmar Products Co. 





T. R. Baxter is named Package Development Man- 
ager. “Russ,” as he is known to a host of friends, has 
been with Standard Brands in a similar capacity for 
the past twenty-five years. He possesses a thorough 
knowledge of the mechanics of flexible packaging, as 
well as that of marketing and distribution. Mr. Baxter 
will devote himself to the solution of packaging prob- 
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lems, spending much of his time in direct contact with 
customers and prospects in the field. 


T. K. Almroth, for more than twenty-five years Ad- 
vertising and Publicity Manager of Owens-Illinois Glass 
Company, has been named Director of Public Relations. 
In this capacity he will supervise advertising, publicity 
and sales promotion activities. Almroth brings to the 
flexible packaging industry a sound knowledge of pack- 
aging fundamentals and a proven ability to interpret this 
company’s technical and engineering developments for 
the trade. A gradual expansion of promotional effort 
is contemplated into new and enlarged fields. 


According to Mr. Martin, the release of materials for 
unrestricted civilian use brings an unprecedented chal- 
lenge to the package producer. Expanding markets are 
inevitable and war developments in flexible packaging 
have been so many and of such far reaching consequence 
that, with restrictions cancelled, many new markets have 


sprung into existence. 














TAFFEL BROS., Inc. 


95 MADISON AVENUE * NEW YORK 


coe ee 
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CLEARING HOUSE 




















MACHIN ERY “FOR SALE 





For Sale—1 Ideal Caramel Wrap- 

ping Machine No. 143-IXIX'4 
to 34, Type Special, complete 
with sizer; also have a quantity 
of 2% inch waxed paper in rolls 
to fit machine. Address G-74511, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 





New or Rebuilt guaranteed in 

first-class condition: 3—York 
Batch Rollers with motors. 2— 
Automatic Batch Rollers. 2— 
Hard Candy Sizing Machines. 
4—5’ x 4’ Cooling Slabs. 1—Hil- 
dreth Pulling Machine with Mo- 
tor. 1—40 Gal. Steam Jacketed 
Kettle with agitator, etc. (with 
or without motor). 1—50 Gal. 
Tilting Steam Jacketed Kettle, 
with agitators, etc. and motor. 
1—75 Gal. Steam Jacketed Kettle 
with agitator, etc. (with or with- 
out motor). 1—Ball 5 Foot 
Cream Beater with motor. 1— 
F & B 5 Foot Cream Beater with 
motor. 1—Dayton 5 Foot Cream 
Beater with motor. 1—Mills 6” 
x 10” Large Mint Puff Machine, 
with or without motor. Also 
other miscellaneous equipment. 
Address G-74514, c/o The Manu- 
facturing Confectioner, 400 \\. 
Madison St., Chicago 6, Ill. 





One pressed tab let machine 
wanted for cash at once. Prefer 
a second hand Stokes or Colton 
machine with about 14 diam. 
dies. Size and shape not impor- 
tant. Address I-9459, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago, Ill. 





Addressograph, Model “B” 1100. 

Good condition. Address  I- 
9456, c/o The Manufacturing 
Confectioner, 400 W. Madison 
St.. Chicago 6, Il. 





Werner semi-automatic ball ma- 

chine. Five sets of pop moulds 
for Racine Machine. Mills 20th 
century cutter. 21 sets of metal 
moulds for bar goods. Sell or 
trade. Address I-94511, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, II1. 


for September, 1945 


MACHINERY WANTED 
2 Package Model KD Kiss Wrap- 
pers. Purity Candy Co., 633 
Laguna St., San Francisco 2, 
Calif. = taal 
Hilliard chocolate dipping ma- 
chine, Miller's Candies, 10416 
St. Clair Ave., Cleveland, Ohio. 
Two-S tone Melanger, capacity 
2,000 pounds; Marlon, 321 
West 54th Street, New York 19, 
w. Y. 


Automatic Spinning Machine for 

hard stick candies. Address I- 
9457, c/o The Manufacturing Con- 
fectioner, 400 W. Madison St., 
Chicago 6, IIl. 























WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 





LRGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 







THE KEY TO SAVING TIME AND MONEY 


NSOLIDATED, 


> PRODUCTS COMPANY, INC. 
NEW YORK 7, N. Y. 





15-21 PARK ROW 








Will Pay Cash for Simplex Vac- 
uum Cookers, Steam or Gas. 
Also Dayton, Racine or Ball 5 
Ft. Cream Beaters. Advise con- 
dition and quote lowest price. Ad- 
dress G-74515, c/o The Manufac- 
turing Confectioner, 400 WW. 
Madison St., Chicago 6, Ill. 
__ HELP WANTED: MALE 
Real Opportunity for candy mak- 
er or foreman for plant in the 
East, who feels he has the quali- 
fications for Factory Superinten- 
dent but never had the opportu- 
nity. Present Superintendent be- 
ing promoted to General Plant 
Manager. If your qualifications 
are suitable, we will train you for 
position. State age, experience, 
salary expected and reasons for 
thinking that you can fill this 
position. School House Candy 
Company, 296 Charles Street, 
Providence, R. I. 











HELP WANTED: MALE 


Wanted: Experienced | pan man 
by large middle west candy 

manufacturer. Steady work. 

Write, give age, experience, and 

salary expected. Address G- 

74518, c/o The Manufacturing 

eg cone 400 W. Madison 
, Chicago 6, Hl. 


Help Wanted—experienced sales 

executive by hard candy manu- 
facturer in Chicago doing na- 
tional business with chain stores, 
department stores and jobbers. 
Must have good personality and 
be good correspondent. Address 
G-7454, c/o The Manufacturing 
nga“ rag 400 W. Madison 

, Chic ago 6, Til. 





Help Wanted: Enrober man fa- 

miliar with Greer and National 
Enrober Machines. Steady work, 
good pay and pleasant surround- 
ings. Apply Andes Candies, 4430 
N. Clark St., Chicago, IIl. 





Pen Man: For Los Angeles, Calif. 

factory. Must be first class 
workman, highest character and 
capable of supervising. Complete 
knowledge lozenges, imperials, 
Boston beans, etc. Excellent op- 
portunity. Address I-9451, c/o 
The Manufacturing Confection- 
er, 400 W. Madison St., Chicago 
6, Il. 


Candy Maker to produce line of 
high grade chocolates and spe- 
cialties for first class retail store 
in the East. State age, experi- 
ence, previous employment and 
wages expected. Address I-9452, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 
Working foreman for cream de- 
partment, experienced on 
creams, caramels, marshmallows, 
nougats, etc. Permanent post 
war position. Factory in the 
East. Give age, past history and 
salary expected. Addréss [-9453, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 
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HELP WANTED: Male 





Candy Maker, able to run small 

retail shop and make it grow. 
I have the location and the repu- 
tation. Have you the ambition? 
Established 35 years. L. E. Ap- 
pleford, 704 “D” St., San Bernar- 
dina, Calif. 








To sell Four Star Cola concen- 

trate. A good seller and fast 
repeater. Bud Candy Co., 208 W. 
St. Clair Ave., Cleveland, O. 





HELP WANTED: FEMALE 





Managers for Candy Depts. in 

department stores. Best wages. 
Chances for advancement. Full 
cooperation. Answers to be held 
in strict confidence. Give full de- 
tails first letter. Address H-8452, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, IIl. 


MISCELLANEOUS 


WE BUY & SELL 
ODD LOTS + OVER RUNS « SURPLUS 




















SHEETS*ROLLS-SHREDDINGS 
Cellonkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond "Cellophane" Products 


Harry L. Diamond 
Sales Representative 
2902 So. Michigan Ave., Chicago 16, Ill. 














"WANTED TO TRADE 





Vanillin, Coumarin, Cocoa, meth- 

yl anthranilate, etc. for glucose. 
Confidential. Address H-8&451, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 


cago 6, Ill. 





USE M.C. CLASSIFIED 
ISING to Sell or 
Equipment. 


ADVER- 
Buy Used 
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SALES LINES WANTED 


Candy Sales Representative who 

has sales force, offering serv- 
ices to confectionery manufac- 
turers now and the postwar. Cov- 
ering five Eastern states border- 
ing Atlantic Ocean — Virginia, 
North Carolina, South Carolina, 
Georgia and Florida. Corres- 
pondence invited. H. L. Jordan 
& Co., P. O. Box 572, Florence, 
> 


Candy and Allied Lines—After 

16 years with Luden’s, Inc., 
have resigned and entered brok- 
erage business. Interested in 
candy and allied lines for Florida, 
Georgia, Alabama. T. H. Hubert, 
c/o Hubert Brokerage Co., P. O. 


Candies, Specialties Novelties 

wanted for New England. Will 
give complete coverage to candy, 
tobacco, drug and chain accounts. 
Have been one of Schutter Candy 
Company top producers for twen- 











ty years. Excellent trade follow- 
ing. Contact James W. Butler, 
150 So. Main St., Randolph, 
Mass. 





Nickel bargoods, packaged can- 
dies, specialties and allied lines 
wanted for Twin City trade area. 
Thorough coverage of wholesale 
trade by experienced salesman. 
Box 421, Minneapolis, Minn. 





Jones Brokerage Co., P. O. Box 
763, Minneapolis, Minn. Terr. : 
Minn., Iowa, N. & S. Dak. 


Aggressive, experienced, finan- 

cially responsible brokers cov- 
ering Chicago area seek items for 
tobacco, candy, drug and grocery 
jobbers. Can use job lots. Ad- 
dress 1-9455, c/o The Manufac- 
uring Confectioner, 400 W. Madi- 
son St., Chicago 6, IIl. 








Attention, Manufacturers: Are 

you looking for capable, ex- 
perienced representation in Ohio 
and adjacent territory? The 
Buckeye Candy Club welcomes 
inquiries, which will be read in 
Open Meeting, held first week 
of every month. Address: Buck- 
eye Candy Club, Box 1635, Co- 
lumbus, Ohio. 





SALES LINES WANTED 








MANUFACTURERS 


Are you looking for salesmen 
to represent you for the coming 
year? We can put you in touch 
with experienced men covering 
practically all the United States 
Correspondence invited. 
Western Confectionery Sales- 
men’s Association. 
Robert N. Amster, Sec’y-Treas.., 
6335 N. Richmond St., 
Chicago, Ill. 














Candy or Allied Lines for Cali- 

fornia and Nevada. Fifteen 
years in territory with large fol- 
lowing in jobbing and syndicate 
outlets. Robt. E. Thyr Co., 200 
Davis St., San Francisco 11, Calif. 





Lines Wanted. Candy, fountain 

supplies, cigars, etc. Allen Can- 
dy Co., 560 W. Main St., Roches- 
ter 8, N. Y. 





Candy Lines Wanted on commis- 

sion jobber accounts for Ohio 
and Kentucky. Manufacturers 
address George Schaefer, 6710 
Hampton Dr., Silverton 13, Cin- 
cinnati, Ohio. 


POSITIONS WANTED 








Shop foreman or Superintendent 

with experience in a full line of 
high grade chocolate pkg. line, 
retail or wholesale. Available at 
once. Address H-8458, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, II. 


Superintendent—22: years exper- 
ience in large retail and whole- 
sale plants. Well versed in all 
branches of the industry. Have 
executive ability and the best ref- 
erence. Address 1-9458, c/o The 
Manufacturing Confectioner, 400. 
W. Madison St., Chicago 6, III. 











Chemist—experienced in develop- 

ment, production, laboratory 
supervision of confections, des- 
serts, chacolate products. Desires 
position in New York City area 
or nearby rural section. Address 
1-9454, c/o The Manufacturing 
Confectioner, 400 W. Madison 
St., Chicago 6, IIL. 
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. .. with more pelp available . . . with more 


needed ' materials soon to be released--- 


PREPARED 
EQUIPMENT TO MEET AND PROFIT BY 


WITH THE PROPER 


Wt INCREASED, BACK-TO-NORMAL DEMANDS? 





e@ U ‘ eat 
> Wd ; / ont P, Rebuilt | 
Vow the S Mac hiner soy 





Established 1912\o"™, 


BARGAINS IN GUARANTEED REBUILT MACHINES 


National Equipment 
Continuous Hard Candy Machine 





Package Machinery Model L.P. 2 


MANY, MANY OTHER SPECIAL OFFERINGS! 


Onder Now ! 


CHOCOLATE COATING DEPT. 


16", 24" and 32" National Equipment 
Enrobers with automatic Feeder, De- 
tailer, Cooling Tunnels and Packing 
Tables. 


300 to 2000 Ib. Chocolate Melting and 
Mixing Kettles. 


MOULDING DEPARTMENT 


National Equipment Automatic Wood 
and Steel Moguls. 


Single and Double Huhn Starch Dryers. 


Immediate Delivery ! 


HARD CANDY DEPARTMENT 


3 Racine Model M. Die Pop Machines. 
2 Racine Sucker Machines with Con- 


veyors. 

Simplex Steam and Gas Vacuum oe 

Berten Plastic Machine with large assort- 
ment of dies. 

Package Machinery Model KH, Long 
Salt Water Taffy Wrapper. 


MIXING AND COOKING KETTLES 


10 to 150 gal. cap. Single and Double 
Mixing Kettles, Stationary and Tilting 
Types. 


We Pay More {or Used Machinery 


Now is the time to realize very high cash prices for your surplus machinery. Check through 
your plant . . . whether it be a machine, a department or a complete plant WRITE OR 
WIRE US COLLECT giving details so that we can promptly submit a substantial cash offer 





Automatic Wood Mogul 


WRITE OR WIRE US YOUR REQUIREMENTS 


UNION STANDARD EQUIPMENT CO, 


NEW YORK 12,N. Y ° 


318-322 Lafayette Street 


lefe ls} (cme Vele lat 3 “’‘Confecmach 





for September, 1945 
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May We Suggest .. .? 


E inherited money—scads of 

it and so were able to ac- 
complish a _ life-time’s ambition: 
build our own candy plant. This 
candy plant was carefully planned 
by the foremost architects and de- 
signers in America. 


The design simulated a large choc- 
olate drop; the beautiful chocolate- 
brown colored exterior covering the 
spotless white center. The appear- 
ance was enhanced by gently curved 
walls and, naturally, the top floor’s 
area was less than that of the ground 
floor. But the four floors and base- 
ment provided ample manufacturing 
and storage space. No windows mar- 
red the exterior: artificial illumi- 
nation and complete air conditioning 
functioned perfectly. 

We built our huge ‘chocolate drop’ 
on a hill and the company’s slogan. 
“On the hill but on the level,” be- 
came famous. 

Innovations were many; departure 
from tradition common. The plant 
was built around a central hub—the 
laboratory, which occupied portions 
of each floor: raw materials control 
on the first floor, packaging control 
on the second floor, process control 
on the third floor and Research ac- 
tivities on the fourth. 

Mechanically, the plant operated 
efficiently. Labor-saving devices com- 
pletely eliminated back-breaking 
work. Equipment was of the most 
simple designs. 


A sign in the main lobby proclaim- 
ed, “You are now entering the fairy- 
land where delicious foods are made.” 
Display cases adorned the walls and 
featured the products. Samples of in- 
gredients used were exhibited and 
a flow chart showed the steps in 
manufacturing procedure. One shelf 
of a display case was bare—a sign 
in large type stated, “The Perfect 
Candy,” while below, smaller type 
informed readers, “We haven’t made 
it yet, but we're still trying.” 


Salesmen were instructed to stress 
the flavor, appearance and quality 
of their products. They were thoro- 
ughly conversant with the nutritional 
aspects of candy as a whole and of 
their own line in particular. Selling 
on-price was taboo. 


There were, in fact, so many points 
about this candy plant worthy of 
mention, we'd like to tell more but 
limitations of space prohibit it........ 
Shucks, the alarm just rang, we'll 
have to hurry. Well, a guy can 
dream, can’t he? 
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Ambrosia Chocolate Co. ..............+ June ‘45 
American Food Laboratories, 

PES ACRES a8 RAIS See ll 
American Lecithin Company ................ 47 
Amsco Packaging Machinery. 

BUI, scsicendsovsigescnatadlagnsabanbnanitedounencsatipatatie 66 
Angermeier, T. H. & Co. .........cccceceeeees 7 
I IIE TERS ccnp ccshcbntbevintncsaxenequoseaninct 45 
ee enereeeremerrenen mer 40 
Oe TNE TI ocecisscnccsccncticccsccoceesces 47 
I Tos ascenicnnetivnininnsenincai 51 
a ee July “45 
UIE, TERIA, ieciecciinsavocennacvedsnanenes June ‘45 
I SUI BF SID snnccnnccosscsscveescnconnvnien 45 
Borden Company, The ................:c0c0000 14 
PE I I, dikes ctisetcinccrensccveconcorssoees 18 
California Almond Growers 

I lon oa aaniesigatanesdabuies 39 
California Fruit Growers 

I 8, 15, 26 


Candy Merchandising 
Carrier Corporation 





Central Soya Cor, Enc. ..........c.cccccssccseesee 3 
Champion Pecan Machine Co. .............. 48 
Champlain Company, Inc. ............ Aug. “45 
Citrus Fruit Specialties Co............... July ‘45 
Clinton Company, The .......... .......... Aua. “45 
Confectionerv Brokers .......:............-+ 52-53 
Co-operative Pecan Sales Co., Inc......... 48 
Consolidated Products Co., Inc. ............ 67 
Corn Products Sales Co. .0........c.ccccccee 35 
Diamond Cellophane Products .............. 68 
Dodge & Olcott Company .............. Aug. ‘45 
Demestic Ega Products, Inc. .....0............ 27 
Ba UIs WG. WEE cnccengeneinssccecsecéesescinscceie 6 
ver © Company, B. W.. ......ccoiscsssccce.esse 30 
Economy Equipment Company ............... 46 
RTI TINS cciircicscocttesinicocacmmtintnctinoanie 42 
Felton Chemical Company, 
EE Second Cover 
First Machinery Corp. .................... July “45 
Florasynth Laboratories, Inc. ................ 32 
Fritzsche Brothers. Inc. .................:.00000+ 4 
I I I ~"sdicranenccnneninnomsscsnetaisen 4l 
Oe I oacccesiccccesccissusecinccrscceenee 29 
Gardner-Richardson Co. ........cccccccccceeee 59 
Gaylord Container Corporation ............ 61 
Greer Company. J. W. ............... Back Cover 
Bille GRE De ..nc.ci.c.cccccccesccceeeese Aug. ‘45 
Hooton Chocolate Co. ............ccccccccsssssseses 45 
Ideal Wrapping Machine Co. ......... buon 64 
TT NG | sn snsacsnsscatnindescssoretbebicasen 47 
June Dairy Products Co., Inc. ........ Aug. ‘45 
Kohnstamm, H. & Company ........... Aug. ‘45 
Karstrom Co., Paul L. .................... Aug. “45 
Kraft Cheese Company ................... Aug. ‘45 
a TT Aug. ‘45 








Lachman-Novasel Paper Co. ........ Aug. ‘45 
Land O'Lakes Creameries, Inc. ...... Aug. ‘45 
Lehmann Company, Inc., J. M................. 39 
Long & Co.., Inc., James B. ............. Aug. “45 
Be Ga, TID ecco scctntneccericeccessvccesess 30 
Lynch Manufacturing Corporation ........ 63 
Magnus. Mabee & Reynard, 

TID. cisheegidbaabidtdentelicdebcdapnedetindiapuanmasinctaniitnes 1} 
OT SEE ae See 17 
Marwyn Dairy Products Corp. .............. 50 
Merckens Chocolate Co., Inc. ............... 28 
oe ee een . $1 


Minnesota Mining & Mfg. Co. ........ May ‘45 
Monsanto Chemical Company ....... Aug. ‘45 


National Confectioners’ Assn. ............ 36-37 
National Ribbon Corporation ............... 64 
Neumann-Buslee-Wolfe, Inc. .................... 47 
Nulomoline Company, The ............. June ‘45 
Geltte PeORRTlR. Te. ....cccescenccesscies0-<cser0s 46 
Package Machinery Company .............. 54 
Penick & Ford, Ltd., Ine. .................. acca 
Pitt & Sons Co., The C. M. .................... 48 
DORE BH TI TRB. on pccsscceseseveciecs es . 4 
Polak’s Frutal Works, Inc. .................... 38 
Prestige Products Company ................... 49 
Refined Syrups & Sugars, Inc. ........July ‘45 
Remus & Co., Inc., Edward .................... 34 
Republic Steel Corporation .................... q 
Reynolds Metals Company .................... 56 
Riegel Paper Corporation ...................... 65 
Ross and Rowe, Inc. ....................... Sanne 
ee Te, GR asccescescsscicccccsesees.0s. = 


Schechter, H. V., 


Sales Associates ..................0.... Aug. ‘45 
Schimmel & Co., Ince. .................. ennai 50 
Simimons Dairy Products, Ltd. ........ June “45 
Solvay Sales Corporation ........................ 43 
EIT OTD ae a 
ee Ts Tes TE GO, wxcenessccesccesscecssceseis . 32 
IIE Was. SIL (Bl Sosccnnkpsessheonenecsineon . 29 
Sweetnam, Geo. H., Inc. ...................... 62 
8 I as Nee ee visa 35 
Sylvania Industrial 

I 3rd Cover 
SE Ug SIU. -sccnnscensetintaceniasion oe cee 66 
I, TO i a 47 
Terminal Export Co., Inc. ................ July ‘45 
Traver Corporation ......................... July ‘45 
Tranin Egg Products Co. ................ Apr. “45 
Union Standard Equipment Co. ........ ... 69 
Van Brode Milling Co. ....0.........cc0ceee 49 
Vacuum Candy Machinery 

ER Se eer July ‘45 
Vegel & Son Popcorn Co. ...................... 49 
i ES Ree Aug. “45 
Werner, John & Sons, Inc. ...................... 27 
I, BIE Fae coc cincistcdsctamiasceesincossinene 14 
Me IE CII iv incccasscosencerisoscovensenens 50 
Wood & Bellckt, Ene. ....:...0000500.0.............. 13 
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ELECTRIC CABLES are the nervous system of our mighty war- 
ships. Helping control their electrical energy is one of 
Sylvania’s important jobs. Inside wires are wrapped with 
flame-retardant, space-saving Sylvania cellophane, which 
aids in insulation, separates the component parts of the 
cable and with its different colors acts as a coding device. 


From cable protection to flavor protection is a long 
jump. Yet the qualities of Sylvania cellophane that made it 
indispensable to the war effort are equally important in food 
packaging. This versatile material seals flavor and aroma in 
... keeps candy in tip-top condition from maker to con- 
sumer. You can be sure these wartime developments will 
result in more uses for Sylania cellophane—better cellophane. 


Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N.Y. *& Plant and Principal Office: Fredericksburg, Va. 
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Famous Whittemore Polish—-Saddle Soap, too—is 
today being used in large quantities by the Armed 
Services. Space-saving Greer Multi-Tier Conveyors 
have increased production in this Cambridge plant, 
to the point where polish and soap are now also 
available for civilian needs. In installations such as 
this, where the products must pass through a cold 
room, the compactness of the Greer machine makes 
it possible to cut down the refrigeration to a very 
economical minimum. 


Even more important, the unique construction of 
the Greer Multi-Tier results in great space-saving. In 
the Whittemore plant, Greer Conveyors give six 
times more cooling travel than straight-line processing 
would permit in the same floor space. Storage for 


cooling is unnecessary, and where multiple deposit is 
required, the Conveyor brings the containers back to 
the filling station automatically. 


Highly efficient Greer Multi-Tier Conveyors are 
today continuously processing candy, cookies, bread, 
fruit bars, floor wax, and rubber compound, as well as 
shoe polish and saddle soap. Demand points to a 
further widening of the application of the Greer Multi- 
Tier Principle after the War. If you are short on floor 
space or you are planning a new plant, write at once 
for free Booklet M-9 giving complete information on 
the Greer Multi-Tier Conveyor.— 

J. W. Greer Company, 
119 Windsor Street, 
Cambridge 39, Mass. 








